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TKANSLATOE’S PEEFACE 


’Til/ UNPRECEDENTED SUCCESS of tlic Livve (U Cuisine in 
France lias led to its reproduction in England ; and 
tlie publishers trust that a work which, on its first 
appearance, was so favourably received will be equally 
appreciated by the English public. 

Whilst adhering, as near as possible, to the text of 
the original, I have endeavoured to adajit the recipes 
to the capabilities and reqiiii’oments of English house- 
holds. 

The great number of technicalities which must 
abound in a work of this kind render it a difficult 
task to retain in a translation the clearness of the 
original. 

,I have striven 10 give the recipes in a simple and 
comprehensive manner, and I have never introduced 
a French word' where I have been able to find an 
effective substitute in the English language. 
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I must except, of course, all the terms belonging to 
that special culinary nomenclature which I have been 
compelled to adopt ; although all of French origin, 
most of these have now, by their constant recurrence, 
become household words in England. 

With the hope that the merits of the work have 
not suffered at my hands, I will only add, that to the 
author alone will be due whatever favour {jjie book 
may meet with in this country. 

The Translator. 

London: May 18C8. 



PEEFACE 


It was after much deliberation that I decided upon 
writing the book which I now publish. The chief 
cause of my hesitation for so many years was, I 
will frankly own it, the perfect uselessness of such 
Cookery Books as have hitherto been published, which, 
in the majority of cases, have been servile copies one 
of the other, — repeating the same recipes, with the 
same vagueness, and often the same mistakes, — ^fol- 
lowing all one routine, and falling into the same errors, 
without precising in their formulte either weight, 
measure, quantity, or length of time in cooking, — rather 
lowering our profession, than exalting it : — in a word, 
guides which were of help to none : neither to those 
who knew, nor to those who wished to learn ; neither 
to the professional or the amateur. 

Have'll done better*? Have I had at last the 
satisfaction of realising the Cookery Book universally 
required? * • 

The public will judge ; all I can say is, that I have 
done otherwise than had hitherto been attempted. 

In Cookery* Books generally there is confusion be- 
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tween Domestic and High-Class Cookery, between the 
simplest dishes and those of the most complex de- 
scription ; thefee an unfortuhate jumble, sufficient to 
account for the little progress made hitherto in the 
study and practice of culinary art. " * 

For instance, what can be more irrational ‘than to 
give recipes for Bisques, Bupr^mes, &c., intermixed 
with those of Haricot Mutton, Stewed Rabbit, or .Veal, 
and such elementary dishes of Domestic Cookery? 
What more likely to produce confusion^ and prevent 
masters or servants understanding anything? 

The dimensions of this work have allowed me to 
give a complete treatise of Cookery. Separating what* 
to my mind cannot conveniently go together, I have 
divided the work into two quite distinct Parts, — the 
First, treating of Domestic Cookery, the Second of the 
Higher Class Cookery. These two branches undoubt- 
edly correspond and complete one another, as I will 
frequently sliow ;■ but it is nevertheless true that, 
for all practical purposes, they form two different 
subjects. 

Every one will admit that the duties of a Plain 
Cook are very different to those of a Chef in a large 
establishment. 

The First Part will, therefore, treat of the so-called 
Domestic or Household Cooker'^, free from complica- 
tions of any kind on the score of execution or expense. 
It will be seen that I have spared* none of the mi- 
nutest particulars or most definite instnictions, in order 
to bring this First Part within the*bomprehension of 
beginners. 
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I have constantly kept in view the leading princi- 
ple of this work (a principle which, I trust, may, even 
on that score alone, give it* a value of itS|Own) — namely, 
to give in theile Domestic 'Recipes the most exact quan- 
tities.* Nothing has been explained or taught in ordi- 
dinary Cookery, if one treats only of approximate 
quantities, or proceeds by arbitrary data of weight, 
measyre, or of length of time to be devoted to each 
operation). 

* I have no'li written down a single one of my ele- 
mentary directions without having continually my eye 
on the clock, and my hand on the scales. I must at 
bnce add, that one is not required, in practice, to refer 
constantly to such punctilious admeasurement, as soon 
as one has become a perfect practitioner ; but, when it 
is a question of laying down rules for persons without 
any prior knowledge, I maintain that one cannot be 
too careful : it is the only way to put an end to 
those approximations and doubts which still beset the 
steps of the inexperienced, even in the simplest 
operations, and which account for so many people 
eating indifferent meals at home, and complaining, 
with reason, of the little progress made hitherto in 
Domestic Cookery. 

In the Second Part, I have represented High-Class 
Cookery, with all its developments and improvements. 
I think I have omitted nothing. I have, however, 
avpided with th*e 'greatest care all such pompous or 
bizarre nomenclature, all such silly charlatanisme of 
unknown dishes, which go to fill up so many books, 
and only represent, in a word, show dishes of which 
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none partake, or else old friends under new names. 
And why should I not also add that I have been led 
to write this Cookery Book by the pressing solicita- 
tions of many of my younger confr^es] who are good 
enough to refer occasionally to me for advice? • • 

They bade me remember that, by my personal posi- 
tion and the circumstances of my life, I was in Cookery, 
at once, the man of the past and the man 5)f the 
present, — -of every day fare and of extra occasions, — and 
competent, by the very fact, to write, upjn the evsem- 
hle and the details of our profession, useful and in- 
structive things, which had not been said before. 

A cook from my earliest years, I have seen, noticed', 
and practised much in all ways. 

I have had opportunities of studying closely the 
modvs operandi of our old authorities, wdinse names 
and fame it would be wrong to let die : foremost 
among these stand Loyer, the man who, to my mind, 
was tlie most expert in dishing up ; Drouhat, as good 
a manager as he was good cook ; Lechard, practising 
all branches wn'th the same ability ; Bernard, so well 
known for the delicate minuteness of his work ; 
Tortez, whose unfailing energy was equal to all emer- 
gencies. I was, besides, employed, for seven consecutive 
years, as coolc and pastrycook, under the illustrious 
Car^me ; I have striven to benefit as much as'possible 
by his excellent precepts and his great traditions, 
which it wmuld be w'ell to see revive*d in our day^ 

The remembrance of bygone times has never made 
me unjust to the present ; I am mot of those who 
declare that French Cookery — that part of our natio- 
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nality of which Ve are with reason proud— is declining, 
and will never rise again ; ^ood and true things never 
die ; ihers may be times* of weakness, but, with work, 
intelligence, ahd gobdwilF, sooner or later there is a 
reccwery. I maintain that never was it so possible to 
do well-.-nay, very well — as now. 

Full of this conviction and of the continual progress 
of wl^ich Cookery is susceptible, as well in its simpler 
as in itso higher walks, not a day passes without my 
seeking and ^working amongst young practitioners 
already celebrated, who witness enough, by their 
talent and well-earned fame, that the young school 
has in no wise degenerated from the old. In the 
first rank I must name Messrs. Paul Pasqnier, Charles 
and Leon Canivet, Paul Dessoliers, Got (now Chief 
Pastrycook to the Emperor of the French), Bernard, jun., 
Madelain {Chef to the Duke of Buccleuch), Amedee 
Bain {Chef to the Dowager Queen of Spain), Cogerie, 
&c. Many of them call themselves my pupils ; they 
must allow me to give them no other name than that 
of co7ifrere and friend, 

I owe them a number of excellent recipes, that I 
have only had to copy literally ; all those that I have 
named, and more particularly Messrs. Amedee Bain and 
Charles Canivet, my special collaborateurs, have greatly 
assisted hne, by their active and devoted co-operation, 
in the execution of this long and difficult task, com- 
pleted among du? daily work, on our stoves,— the 
Cookery Book's true place. 

Amongst other Jielpers I must also mention my two 
brothers, Alphonse Gouffe (Head , Pastry Cook to the 
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Queen of England for the last twenty-eight years), and 
Hippolyte Oouffe for the last twenty-five years 

to the Count Andr4 Sohouvalloff, in Russia). The in- 
formation which they have supplied ine with from 
abroad has been of great assistance to me; it is* not 
only as a brother that I thank them, but aa a cook 
doing justice to their acknowledged merit. 

In a word I may sum up — it is by using that 
the Cookery Book must be judged. • 

If, owing to the improvements and ^ules I recom- 
mend, I learn that, between now and a few years 
hence, every one eats of the best according to his 
means ; that, on the one hand. Domestic Cookery is 
carried on with care, economy, and comfort; and, on 
the other hand, the Higher Cookery is practised with 
that tastefulness and eclat which an age of refinement 
and luxury such as ours demands — then I shall have 
attained the ol ject I had in view ; I shall be fully 
satisfied with the result, and well rewarded for my 
labour. 

Jules GouEFf. 

Paris : July 15, 18G7. 
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ILLUSTEATIONS OF THE BOOK 


I THINK IT NECESSARY to explain the special object of the 
Woodcuts illustrating the text. 

I -will not dwell on their artistic value, nor on the merit of 
those draughtsmen and engravers who have given me their 
help ; but will merely mention that, although they are un- 
doubtedly a very great addition to the appearance of the 
work, they were not introduced merely on that account, but 
also materially to assist the culinary teaching, which has been 
my first gbject in writing the book. 

In dishing up, for instance, where theory is of so little use, I 
have not hesitated to represent separately all the component 
parts of removes, entpees, &c., so that the cook may understand 
them in theif details and ensemble. 

This has seemed to me preferable to representing, without any 
explanation of their details, large show dishes, of so complicated a 
nature, that a nfere drawing of them would be more likely to 
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discour^ige than enlighten beginners. It will be seen that I do 
not employ illustrations for the higher class of cookery only ; 
many will be found explaining the simplest processes of domestic 
(xwkery ; — these will prove specially useful. 

I think this way of completing recipes by sketches will be of 
great advantage to young practitioners desirous to learn, tiot by 
routine, as has been done so long, but 'by joining to^the mere 
manual part, observation, study, science, and taste, without which 
there can be no good cook. 
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KITCHEN UTENSILS 


PKELIMINARY OBSERVATIONS 

Under this heading I have collected a number of precepts 
and elementary principles, which I consider the very bases 
of domestic and high-class cookery. I must bespeak for this 
Chapter the best attention of those of my readers who wish to 
study the practice of cookery from its starling point. Plain 
cooks will find here some very essential directions, which I 
would also recommend masters and mistresses making them- 
selves acquainted with, if they care about their table being 
provided for in a suitable manner. 

The following short list of the subjects of these Preliminary 
Observations will at once show their importance : — 

1st. Terms used in Cookery. — Ex[)laining what is understood 
by these, I shall endeavour to give them their prof)er value, 
whilst avoiding, as much as possible, those technicalities which 
only obsettre the meaning. 

2nd. Kitchen Arrangements . — It is self-evident that to work 
to advantage a proper locale is required. I make a great point 
of ^ clean and welf kept kitchen ; on this head I shall enter 
into minute fiarticulars, which it will be to the interest of all 
— masters and servants — to bear in mind. 

3rd. Kitchen Appointments . — I give as complete a list as 
possible of the sirtidry utensils and appliances which a kitchen 
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shoiuld «6ntaiti; as well as some indications respecting firing, 
according to the degree of heat required for difierent operations. 

4th. Purveying ^Conveying a few hints on marketing and 

selecting. 

6th. Spices and Herbs. — Explaining their us6 and the manner 
of preparing them ; in each recipe I quote exact quantities, „as I 
have done throughout the work. 

6th. Table Arrangements and Serving. — 1 conclude by indi- 
cating the way of serving meals properly — both from the kitchen 
and in the dining-room. I believe that in studying these 
preliminaries, with care and intelligence, bearing them iit> mind, 
and applying them when at wofk, the progress in cookery will 
be rapid, and the tedious time of apprenticeship considerably 
curtailed. ' 
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TERMS USED IN COOKERY 

I head this Chapter thus, more in deference to the generally 
.adopled custom, than from my own convictions. For there are 
no, pi’operly so-called. Cookery terms now : modern cookery, 
following the progress of the age, is natural and simple, and 
should be expressed in terms understood by all. If certain 
technicalities, now mostly obsolete, had formerly crept in, there 
is no advantage in perpetuating them; as, barring a very few 
exceptions, the , things they represent can be expressed just as 
well in the ordinary phraseology. It wiU, therefore, be rather 
of cookery operations, than terms, that I shall have to treat of 
here ; it is essential to have, at least, an exact notion of the 
former, before entering into further details of the culinary art. 

To blanch is to parboil, or scald in water, for a determined 
length of time, certain vegetables, with a •View to remove their 
acrid flavour — calves’ heads and feet are similarly blanched, 
to soften them and facilitate their trimming. 
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To hraizeh to cook meat slowly in a closed stewpan, adapted 
to hold live coals on its cover. 

To clarify — i\m applies ,to the operation of clearing, or 
freeing of foreign bodies, jellies, gravies, broths and butter. 
Jellies are clarifed with egg ; ‘gravies and broths are clarified, 
with meat, and butter, by melting on a slow fire and straining 
through a cloth ; it is then used in many cooking operations. 

To cool is to pour cold water over vegetables, &c., after 
blanching, to preserve their colour. 

To glaze is to paint with a brush, dipped in thick gravy, 
Njalledt^Zaze, larded meats, roasts, haras, and mutes. 

^Tbis te|'m is also applied to the sugaring over of fritters, 
panraSses, and cakes. 

To m'oisten is to add sufficient liquid in a stewpan for 
stewing. 

lo reduce ft to boil broth down to a glaze, gradually slack- 
ening* the heat. 

To sauter is to fry with little butter over a brislc fire. 

- To score is to make cross incisions on fish or vegetables, to 
facilitate cooking. 

To singe is to pass plucked fowls or game over a flame — a 
spirit lamp is very handy for this. 

To trim is to cut away those portions of a fowl or piece of 
meat which spoil its appearance. 

To truss is to tie a fowl, or game, together with string, passed 
through it in sucli way as to prevent its getting out of the shape 
given to it, either for roa.sting or boiling. 

To turn is to cut vegetables or fruit, for garnishes, into the 
shape of corks, balls, pears, &c. 

II 

KITCHEN ARRANGEMENTS 

The very first consideration under this head is — that a kitchen 
should be as large and as well ventilated as possible ; well 
supplied with all tire jiecessary utensils and appliances. Those 
wht) wish to* live well shoidd study the comfort of their ser- 
vants, by making such arrangements as will ensure satisfactory 
results. Unfortunately, even in some of the wealthiest houses, 
where luxury and comfort have been so much studied, the 
kitchen is often that part which is most neglected, and where the 



6 THE ROYAL COOKERY BOOK [Fiest 

teacliir gs of experience and notions of progress have been 
^scarded ; there is certainly much here that calls for amendment 
However, as in this First Part we are treating of Domestic 
Cookery, we must be content with ordinary kitchens, as they are 
found in most houses of the middle classes. We will not deny 
that in many, even high-priced houses, the kitchens will be found 
deficient in size, light, and accommodation ; and that this'is* an 
evil; but, an intelligent cook should, by care, good will, ^rid dex- 
terity, strive, even under such disadvantages, to arrive at good 
results. In our profession one must often be content with things 
as one finds them : there are not many such kitchens as thpse of 
Chantilly and Ferrieres ; but I maintain that, even in very small 
ones, good, nay excellent, things may be made. I mention this 
mainly for beginners, who should not be discouraged on finding 
themselves called upon to work in unsuitable locales ; they must 
learn to make the best of them ; improvements in Mtchen 
arrangements being, unfortunately, but matter of slow progress. 
As an example of the practical philosophy requisite in such a' 
case, I will instance what happened to one of my most intimate 

friends, who, on being called to Baron D ’s chateau at Argen- 

teuil, found on his arrival that he was expected to make two large 
pieces moniees and an entrie, with no better accommodation than 
was offered by a narrow passage ; and with no other appliances 
than a lianging shelf and a marble slab let into the wall. Without 
either baking-sheets or tins, it was necessary to bake the pate 
office in the dripping-pan, which fortunately was of copper, and 
had but recently been tinned ; our friend discovered a perfect 
treasure in such a strait in the shape of two japanned iron 
trays, which, after their varnish had been burnt off, he papered 
and used as baking-sheets, for puff' paste and cakes for garnishes. 
In spite of all, and of being obliged to dish up on the swini. ing 
shelfi he not only creditably accomplished his task, but rece vad 
such praise, as other cooks, provided with all the requisite appli- 
ances, might not have obtained. By mentioning this fact I do 
not intend to advocate bad kitchens, but to show that much may 
be done in an inconvenient locale ; the more inconvenient a kitchen 
may be, the more need for cleanliness, carefulness, and for 
plentiful and good utensils to simplify one^s work. 

Cleanliness I cleanhness ! — the great essential ig all cool«ng 
operations— should, I maintain at the risk of being thought over 
particular, be written in large capitals <jn the door of every 
fatchen, large or small ; — a kitchen may be small, badly arranged 
and lighted ; but it should never, on any plea, be dirty. 
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I will mention the principal points to observe to secure this 
desideratum; not fearing to enter into details which will only 
appear minute to those without experience, and who cannot 
imagine that, in many cases; failure is attributable to a want of 
attention to cleaioliness.* Nothing more than a dirty saucepan 
will often be sufficient to spoil the effect of a whole dinner ! I 
woifld* therefore recommend : 

That tjie floor of every kitchen be scoured at least once a 
week with plenty of water ; then sprinkled with sawdust, to be 
changed daily. 

Let, the sink be scoured daily witli soft soap and boiling 
water, then well rinsed. 

.Iron sfeves should be washed, scraped, and black-leaded 
every evening. • 

Charcoal stoves should be brushed when in use, and whitened 
at night. 

Wljeu the day’s work is done, open all windows to dispel 
Impleasant smells ; when the fires are out, a kitchen should be 
as free from smell as the dining-room. 

■ All kitchen utensils should be examined daily, and every 
article, such tis copper saucepans, beginning to redden, should 
be retinued. I do not like the plan of having a general retinning 
at certain fixed intervals ; but think it preferable to send each 
article as it requires it. Everyone knows the unwholesomeness 
of insufficiently tinned saucepans ; moreover, no cooking can be 
done satisfactorily in them ; they will give a bad colour to what- 
ever is cooked in them, coiisonunh, sauces, jellies, &c. Besides 
attending to their tinning, saucepans cannot be kept too clean ; 
they should be washed, scoured with fine sand and well rinsed 
each time they are used. 

The washing of many things in the same water should be 
carefully avoided ; the greasiness that this engenders adds 
much to the labour of cleaning. 

I think it quite right that saucepans should be bright and 
polished, gmd am one of the first to admire the shining rows of 
saucepans in a kitchen ; but the cleanliness of the inside must not 
be sacrificed to the brightness which strikes the eye. That such 
may be the case I bavg often experienced. In the kitchen of one 
of our great houses, 1 was once asked to make a sauce, and had 
to have eleven saucepans taken down, without finding one fit to 
use. I was at last obVged to have one cleaned before me, and 
then I found that the tin was nearly worn off; one might judge 
of the state of the remainder by this specimen. This lesson wad 
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taken to heart ; having been in the same kitchen many times 
isdnee, I have always found the utensils everything tbkt could 
be wished. 


nr 

KITCHEN APPOINTMENTS 

r 

Let every kitchen, large or small, be provided with the best 
possible utensils ; this is a rule which any sensible person, even 
if entirely wanting in practical knowledge of our profession, 
must admit ; for it is unreasonable to expect cooking to be well 
done Without the necessary implements, Therefo?e, I haye 
thought the following good advice to give to every housekeeper, 
even to the one who looks the closest to expense : ‘ Let your 
kitchen contain every requisite ; you will find it to your advan- 
age, both as regards economy and successful results ; moreover, 
buy at the best shops and of the best.’ The old adage that 
‘ Nothing is so dear as cheapness,’ applies very generally to all 
provisioning. 

I give herewith a list of appointments for a good middle- 
class kitchen, in character with the recipes comprised in the First 
Part of this work. It will be observed that in naming the 
articles, I also explain their use, and, as far as possible, how 
to employ them ; this will not, I think, be uncalled-for, as 
many beginners are unable to guess the object of articles often 
seen in kitchens. 


KITCHEN UTENSILS 

2 copper stock-pots — a 2-gallon one for making 1 gallon of 
broth, and a gallon one for ordinary use, to make 2 quarts of 
broth. 

1 broth skimmer. 

1 tinned copper slice, for boiled meat, vegetables, &c. 

1 soup ladle. 

2 giuvy spoons, to dish up stews and take off fat. 

10 sizes of copper stewpans, from I to 12, inches diameter — ■ 
esfch stewpan provided with its lid. ^ • 

8 fiaufj-pans with covers, 8, 10, and 12 inches diameter. 

1 oval pan, 12 inches long by 8 inches and 7 inches deep, 
with its drainer — this is used for all braises, hams, fillets of beef^ 
veal cushions, and even sometimes for fish. 
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1 glazing stewpan and cover, 8 inches diamd;er, 5 inches deep. 
1 turbot kettle with drainer, 18 inches by lOl 



SPOONS AND SKIMMERS 


1 fish kettle with drainer, 22 inches by 7. 

1 plain mould for* Cfiarlottes, timbales, and rice cakes. 

!• cylinder ijiould for asj^ecs, jellies, and creams. 

1 pie mould. 

2 open tart moulds., 

I do not give tlje dimensions of the preceding moulds, — they 
must be selected to suit one’s requirements. 

c 
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l^h o — i2 inches by 8. 

4 copper baking-sheets, from 6 to 12 inches diameter. 



LAKOfc COIPEB COLANI»FR 


These sheets can be used for baking pastry, and also for 
pressing, — as we shall see under the paragraphs Galantine, Breasts 
of Mutton, Braized Cutlets, &c 

1 blanching pan, 12 inches diameter, 8 inches deep. 

1 copper preserving pan, 12 inches diameter, 6 inches deep. 

1 copper skimmer, for preserves. 

2 untinned copper sugar-boilers, one 4 inches and the other 
8 inches diameter, for compotes, syrups, sugar for glazing, &c. 

1 copper egg bowl and whisk. 

1 large tinned copper colander. 8 inches diameter, for stews, 
blanching, &c. 

1 medium colander, 5 inches diameter, for draining, and parsley 
frying. 

3 oval tinned copper dishes, for gratins, one 12 inches by 7 ; 
one 10 inches by 8; one 16 inches by 9. 

The«e dishes have no handles. 



OVAL DISH FOR GRATINS 


1 sheet iron cover with turned-up edges, to hold live coals to 
brown gratins, &c. 


ipABi} PRfiLIMlN4RY OBSERVATIONS ll 

1 tinned copper frying kettle, 13 inches by 10, and 4 inches 
deep ; this should have a handle at each end. 

1 smaller frying kettle, 9 inches by 6, and 5 inches deep. 

2 untinned iron frying-pans, one 8 inches diameter, the other 
6 inches ; the smaller should beJcept specially for omelets. 

2 iron gndirons, one 8 inches, the other 12 inches. 



POINfisD GJUAVY blBAlNI^ tt 


1 Wire fi ying-bciskct, used to ])i event what is ftying from 
catcliing at the bottom of the kettle, and also to facilitate the 
removal, at one operation, of the things filed ; this is very 
useful in the case of fritteis, cioquets, ^kc. 

2 tin colandeis, 5 and 4 inches diameter; these colanders 
having \ery fine holes, are, m modeiate households, substituted 
for tammy cloth 

6 wooden spoons of diffeiciit sizes. 

1 tinned wire sieve for purees 
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1 hard-wood jc?w/’^e-piesser, to lub forcemeat and purees 
throygh the sieve. * 

1 large daubing needle for larding large braizes, 

1 medium larding needle for similar use. 

1 box of 1 2 larding^necdles, for fillets of beef, veal cushions, 
sweetbreads, fillets t>f venison, 

c2 
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S ttOBsing aeddles, 6 And 8 inches long. 

1 cutlet but. 



UatGU AKD MEDIUM LAEDINO NUEDLB CUTLET BAT. 


1 meat cleaver. 

2 mincing knives for forcemeat, vegetables, &c. 
1 meat saw. 


TAVb$t2fQ KLLDLhJS 
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1 marble mortar» 10 laches diameter, 7 'inches deep, with 
hard-wood pestle ; this is indispensable in a kitchen, to pound 
forcemeat, godiveaux, quenelles, ptt^rees, &c. 

1 rolling pin, 18 inches long by 2 inches diameter. 

1 tin sugar dredger, for sweets, cakes, &c. 

2 boxes of cutters, one of plain, the other of fluted ; these are 
usecf for patties, vdl-au-vent, &c. 

1 box Qf long cutters for vegetables. 

1 syrup gauge and tall testing glass, to determine the quan- 
tities of sugar in compdtes, jellies, and preserves. The gauge is 
ascertained to be correct by plunging in cold water, where it 
should register zero. 



MLAT bATV 


2 chopping-boards, 18 inches by 12 by 2. 

1 wooden block. 

1 set of scales and weights, capable of weighing up to 28 lbs. 
12 sizes of basins. 

0 common dishes ; 10, 12, and 14 inches long. 
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1 beecli wood kitchen table, with dmwei-s. 

1 filter. 

2 tin funnels. 

3 kitchen knives. 

2 pastry knives. 

12 diaper cloths for straining comommh and jellies; these 
take the place of silk sieves, which are so expensive and of 
little wear. 



MEAT 6AFS, TO FIT A WINDOW 


1 meat safe. I annex two illustrations of small handy safes ; 
things should be allowed to become perfectly cold before being 
put in a safe. 

1 clock ; this is indispensable in a kitchen, to ensure regularity 
in cooking and punctuality in serving. 

1 spirit lamp : in kitchens that have no charcoal stoves this 
is used for singeing poultry, &c. • 

1 quart measure 
1 pint „ 

1 halfpint „ 

1 gill „ 
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Remarks on Kitchen Utensils 

I recommend copper saucepans, although not to the entire 
exclusion of tinned iron articles, which, if cheaper, do not last 
so long or answer as well as copper saucepans, stewpans, and 
glazing pans. Such utensils as stock-pots, braizing-pans and fish- 
kettles are, however, just as good wlien made of tinned iron. 

The foregoing list of kitchen articles, which I consider indis- 
pensable for the use of an average household, is not in excess 
of what will be required to cook for two persons, and is equal to 
providing for twelve, — a figure I have not wished to exceed, in 
order to sky within the limits of domestic cookery. I need not 
add that this list can be modified according to circumstances : 
for instance, in households where there are never more than 
two^ or four, pr six, to provide for, the first and second sizes of 
stock-pots and stewpans would alone be necessary ; also, where 
no preserves are made^at home, the preserving pan and skimmer 
would be superfluous. Without wishing to swell the estimates 
~iny constant object having been, in this First Part, to study 
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, economy — I would still suggest that, however unnecessary it 
,may be to provide things in excess of one’s own requirements, 
there are but few households where there is not, now and 
then, an extra dinner party, and that it is advisable that every 
household should possess the things' needful to meet these 
occurrences. 

Everyone knows from experience the unpleasantness of want- 
ing, in the busy hour of preparation for a dinner, « such and 
such indispensable articles, which the cook asks for in vain, and 
which the mistress bitterly r^rets not including, from the first, 
in her household-fittings. » 

I would also point out that, in the matter of^ stewpans, 
gridirons, frying-pans, &c., there is generally a double advantage 
in choosing large in preference to smaller articles ; for, in the 
first place, it is easier to work satisfactorily in large quantities ; 
and it is also often preferable to make dishes sufficient for four 
or five persons, even if there be only two to partake of. them. 
Time and fuel are saved thereby, and the evil of shortness of 
supply thus avoided. Taken as a whole, the expense of fitting 
up a kitchen properly is, after all, but very trifling ; good utensils, 
carefully bought and well looked after, will last a whole life- 
time : the first cost is, therefore, the only consideration. It is at 
all events a satisfaction to know, that, if your meals are badly 
served, the fault does not lie in a short-sighted curtailment of 
appliances. 


KITOHEW STOVES AND EANOES 

Of these the most general are — the old-fashioned Charcoal 
Stove and the patent Kitchener. A charcoal stove should have 
three firing holes ; one 7 inches square, and the tw’o others 6 
inches square. These will suffice for the w'hole cookery treated 
of in the First Part of this work. The main point is to well fill 
the largest hole, in such away as to set boiling stock- ppt, blanch- 
ings, vegetables, &c. The two other openings are used — the one 
for simmering braizes, and the other for several purposes where 
little heat is generally required. Eound one of the openings a 
etock-pot and three saucepans will simmer at onee, providc*d a 
brisk fire is kept up, and fresh fuel constantly added in the 
centre without disturbing the saucepans.t The cook should so 
toanage that the larger opening should be jilways in use for 
thOTe things which require brisk cooking, and which should 
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follow one another in uninterrupted succession, so as to avoid 
loss of fuel. 

Coal is used in the kitchener, which consists of a plate of iron 
heated by a covered fire below. The pijening is fitted with one 
or two removable iron rings, which serve to graduate the heat ; • 
when a very brisk fire is required they are taken out., Ppon 
the hot plate, saucepans and stock-pots are arranged, according to 
the heat they require. The oven, which is below the plate on 
one side of the fire, is used for glazing, braizes, entremets, pastry, 
and gratins. 

Both stove and kitchener have their special advantages : the 
charcoal stove certainly facilitates the giving a greajpr finish to 
dishes ; whilst the kitchener, by its oven, allows of baking gratins, 
soufflis, and pastry, none of which can be atfbmpted with the 
former. The main point is to know how to use both equally 
well, and to be doubly careful in undertaking those operations 
for which either the one or the other is less adapted ;• as, ip 
the question of locale, I will repeat that one must know how 
in cookery to overcome difficulties. 

I have met in a private household with an improved stove 
which appeared to me to combine the advantages of stove and 
kitchener: I will give a description of it herewith. I do not 
wish to recommend it to the exclusion of all others, particularly 
as I always advise that use should be made of the stoves and 
kitcheners such as they are found ; but anyone having to get 
one constructed could not do better than adopt this one. 
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This stove {vide woodcut, page 17 ) being built of brick, wi<b an 
ijou plate on the top only, the extreme heat attending kitcheners 
if avoided. It is so arranged aa jto bum wood or coal The iron 
plate only extends over the fire hole and oven. It is of sufficient 
fize for ordinary cooking. Beyond this hot plate there is an 
opening on the left for burning charcoal, where sauces, liaisons, 
carcemU, and things requiring a moderate heat, may be cooked. 

While speaking of stoves and firing I will most particularly 
recommend gas stoves, which can be used with so nmdi advan* 
tage where a steady and even degree of heat is required. I am 
surprised this invention has not become more general, and its 
utility,* in so many operations, recognised. The gas stove, more- 
over, take^very little room; a consideration not to be overlobked 
in many kitchen?. Besides stoves, a kitchen, unprovided with 
an open range, should contain a roasting and broiling apparatus ; 
namely, an open grate fixed in the wall, with a roasting-jack 
and screen attached. This arrangement is particularly adapted 
to small kitchens. 

In kitchens where neither charcoal, or gas stove, or kitchener, 
is to be found, the common open range is a fair substitute. The 
top of the oven will be the best place for slow cooking, and the 
oven itself will be used as in the case of a kitchener. 


KITCHEN FIBES AND PUEIi 

There are, in cookery parlance, several descriptions of fires 
suited to the different cooking operations. I think it will be use- 
ful, without entering here into details as to duration of cooking, 
for this will be specified in each recipe, to give a general idea 
of these different fires. They may be separated into three distinct 
kinds : — 

1st. Stock-pot fire : very slow and continuous : this will be 
, enlarged upon in paragraph Pot-au-feu, 

2nd. Broiling fire : which should be very equal ; i. e. with the 
fuel thorcmghly lighted in all parts. 

3rd. Roasting fire: a bright steady fire, which should never 
be allowed to get low. 

Qn the stove comer 'is an expression continually recurring in 
explaining cdbking operations: as I shall make use of it often, 
I think it necessary that its meaning should be thoroughly un- 
derstood. * 

When we speaK of a stewpan being put on the stove corner, 

d2 
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it is ‘to convey that a slow fire is required, so that its contents 
should he kept simmering only. Ebullition will then only take 
place on one side of the stewpan : with a sauce, for example, a 
few air bubbles will alone rise on the side next the fire. With 
charcoal stoves this is easy to manage^ as the stewpan may be 
put on the angle of the opening ; thus, with a 10-inch stewpan, 
only about four inches should be on the fire : if this latte'r is too 
brisk, it should be partly covered with ashes. But with coal 
fires, either in kitcheners or open ranges, this operation becomes 
more difficult ; even the expression on the stove corner is inappro- 
priate : the stewpans should then, however, be arranged on the 
hot plate, or the hob, in such a way that boiling shall only take 
place on one side. 


BEMABICS ON BOILINO AND BEDUCINO 

Upon these tw'o operations I may make the following rejnarks, 
gathered from my personal experience. , *■ 

To cook satisfactorily by boiling, a slow and steady fire should 
be kept up. Do not expect to hasten the cooking by indiscri- 
minately heaping up the fuel. Once the boiling point reached, 
all excess of heat is wasted : you will lose the benefit of a pro- 
gressive cooking without expediting it. 

To reduce, on the contrary, a brisk fire producing quick eva- 
poration is indispensable. A glaze, or sauce, reduced too slowly 
will lose at once in appearance aud fiavour. 

IV 

PROVISIONING 

It is quite evident that, without good materials, the greatest 
cook in the world will never produce anything jjalatable. Too 
great a cafe cannot, therefore, be paid to one’s provisioning 
and marketing : this alone is a study of itself, to be mastered, as 
other branches of the culinary art, by experience and practice. 

I must limit my remarks here to certain general notions upon 
the art of choosing and buying. I shall Have to recur in greater 
detail on the outward appearance of meat, fish, game, and vege- 
tables, when treating of each in their respective chapters. 

As first hints, or fundamental rules, for inexperienced buyers, 
I willx)nly say : — 
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■ Before making your purchases^ leam, first of all, ihe ruling 
prices of those things you require, which you can easily do by 
enquiring at different shops. 

Never bind yourself to any special tradesman. Do not give 
your custom, ncr youp whole confidence, to one individual. 
Rely rather upon your own judgment and observation, than 
upofl * tradesman’s word, however trustworthy he may be. 

Whenever any article is pressed upon you, be more particularly 
on your guard ; there are very few tradesmen who can resist 
the temptation of palming off, at all hazard, any remaining fish, 
game, pr meat of questionable freshness. 

Be. on good terms with all tradespeople, without becoming 
inljinate ■W!th any. It is very seldom that a too great famili- 
arity does not, in the long run, result in some unfair advantage 
being taken of the purchaser. 

The following are a few elementary principles which it will 
be weR to be guided by in the selection of provisions : — 


BUTCHER’S MEAT 

Beef should be chosen of a bright red colour, with light yellow' 
fat, approaching the hue of fresh butter. If the beef should 
be hard and firm to the touch, w'ith flaccid and little fat, of a 
brown and dull colour, these are sure indications of inferior 
quality. 

As complement to "what concerns beef, we represent beef kidney 
of superior and inferior qualities. 

Veal should be chosen of a light colour, with very white and 
transparent fat. Avoid lean veal of a reddish tint, and the 
kidney of which is surrounded by red-looking .fat 

Prime mutton is known by the same signs as good beef, viz. 
, a bright red colour, freedom from gristle, and very white and 
transparent fat 

Inferior* mutton is of a dull red colour, with yellow and opaque 
fat. 


. , ^ POULTRY 

In the first place, poidtry should be selected very tender, 
particularly when nothin season, from the Ist of December to 
the 1st of May. Spring chickens begin in May, but at any time 
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ll^ey «h<mld be carefiilly examined before buying. A tender 
diiwen is known by the size of its feet and neck ; a young fowl 
always has large feet and knee-joints ; these characteristics dis- 
appear with age. A tough fowl has a thin neck and feet, and 
the flesh of the thigh has a slight, violet .tinge. , 

After examining these external signs, the flesh of the pinion ' 
and breast should be tried : if tender in both these places; the 
chicken can be used with confidence. 


Awer use Old Fowls 

1 call particular attention to this principle, which ^consider a 
very important one — Never use an old fowl in cookery. Whidh- 
ever way you dress it, it will never be good. It *s a great mistake 
to recommend, as in many Cookery Books, the putting of an old 
hen in the stock-pot. Instead of improving the broth, it can do 
nothing but impart to it the unpleasant flavour of the hen-house. 
It is also a mistake to expect to make a good dnube with an old 
goose or turkey ; nothing but a bad result will be obtained. It 
is well, however, to distinguish between hard, but young, poultry 
and the toughness of an old fowl. With the former something 
may be done, by means indicated in the Chapter specially de- 
voted to Poultry ; but with the old and tough birds, I repeat 
most emphatically, nothing, absolutely nothing, can be done. 

A good turkey will be recognised by the whiteness of the 
flesh and fat. Beware of those with long hairs, and whose flesh, 
on the legs and back, is of a violet tinge. 

To select a goose, try the flesh of the pinion and break off 
the lower part of the beak, which should break easily : the fat 
should be light coloured and transparent. Ducks are chosen in 
the same way. 

Pigeons should have fillets of a light red colour ; when old, 
tliese darken to blackish violet, and the legs get thin. 

FISH 

A fresh fish is recognisable by the redness of the gills, the 
brightness of the eyes, and the firmness of»thb flesh. 

It is not enough to be guided by the smell : it may have laid 
days on ice without acquiring any noticeable smell, but the flesh 
in sudh a case -will be dull and flaccid, and* care should be taken 
not to employ fish in that condition. • 
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It should be borne in mind that fish will lose in quality in tiie 
q)awning season ; this should regulate one’s purchases. 

My remarks on old poultry apply even more particularly to 
old fish, which should never, on any consideration, appear on 
_ the table. • 

• • GAMB 

Old hares should be discarded, they can be turned to no good 
account ; leverets and young hares alone should be bought ; 
you can tell a tender hare by the ease with which the fore- 
paw mhy be broken, by its large knees and short stumpy neck. 

Good wild rabbits are known by the same indications. 

Pheasants should be selected with the spur but little deve- 
loped ; the tenderness of the bird is known hy trying the flesh of 
tiie pinion. 

Woodcocks are also tried by pinching the pinion and breast. 

, Similarly with respect to wild ducks, teal, widgeon, and other 
water-fowl. 

Partridges are also tested in the same way ; their age can be 
ascertained by examining the long feathers ot the wing, — round 
at the tip in an old bird, and pointed in a young. 

VEGBTAB1.BB 

The first consideration in the purchase of vegetables is to have 
due regard to the variations of taste and appearance which the 
same vegetables undergo in different seasons ; spring carrots, for 
instance, are very different to those of autumn and winter. I 
will, at the proper place, state when each species of vegetables 
is in season ; this should regulate their employment. 


OBOCBBIBS, ETC. 

As to all articles to be had from the Grocer’s, the Oilman, 
and Dairj^an, I would more than ever recommend that none 
but the best be bought ; this is sure in the end to prove more 
satisfactory and economical. 

An inferior j:juality of oil, used in cookery, will spoil the sauce 
or whatever else it may be added to ; the same with butter, which 
should always be selected of the freshest and best 

A small quantity of sweet butter will improve any preparation 
where it is required ; whereas, with bad butter, the result will be 
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exiwitly tlie reverse s the more you add of it, the worse will your 
dish become. 

, Never buy butter without carefully smelling and tasting it { 
Aese two tests are indispensable. If you have any doubts as to 
its freshness, do not on any account buy it, but try elsewhere ; 
it is an invariable rule that ‘ no good cookery is to be done with 
questionable butter.’ « ’ 

Never employ eg^ without examining them carefully, not only 
when buying them but also when they are broken. 

An egg may appear perfectly good, and still have an unpleasant 
damp straw flavour, which is sufficient to spoil a whole dish. 
Eggs should be broken, one after the other, and none put into 
the basin until their freshness has been ascertained. <■» 

With respect to bacon, one should likewise be very particular 
in selecting none but what is very while, with the least gristle 
possible, and quite fresh, and free from rustiness. 

Fresh pork should be of a light brownish hue, and free from 
any inequalities of colour. 


V 


SPICES AND AKOMATIC HERBS 


Spices and herbs for seasoning 
of a kitchen. 

The following should be always 
Salt, 

Pepper — ground and whole. 


come among the necessaries 


Nutmeg, 

Cloves, 

Thyme, 

Bay leaf. 

Garlic, 

Mustard, 

French mustard, 
Cayenne pepper, 
Chilies, 


at hand : — > 

Olive oil, 

Plain white vinegar. 
Tarragon vinegar. 
Chili vinegar, 
Cinnamon, 

Vanilla, 

Flour — best whites, 
Orange-flower water, 
Loaf sugar. 

Caramel, 

Mixed spices. 


erioBS 

Under this general name is designated a mixture of certain 
herbs and spices, much employed as a seasoning of, for instance, 
ipold dishes, galantine^ pi®, &o. 
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The beat way to have these apices good is to prepare them 
one’a self. The following are the proportions for ordinary 
cookery : 

Place in a paper bag ; 

^ oz. of thyme, • • i oz. of marjoram, 

OZ. of bay-leaf, | oz. of rosemary ; 

Put Ihe bag into the hot screen until the herbs are quite dry ; 
mix in a iportar, with ; 

4 oz, of nutmeg, 4 oz. of whole pepper, 

4 oz. of cloves, 4 oz. of cayenne pepper ; 

Pound the whole, and pass through a hair sieve ; 

Keep these mixed spices in a dry and well-corked bottle. 
These spi(?bs are used either alone or with salt added ; tlie 
proportion for mixing with salt is 1 oz. of the mixture to 4 oz. 
of fine salt. 

In conforming to these proportions, a good seasoning will be 
secured. It is easy to perceive all the advantage of having such 
d mixture ready prepared, together with definite instructions as 
to the proper quantities required for different seasonings. As an 
instance of the employment of the mixture in practice, I will at 
once mention that 1 oz. of the spiced salt just referred to will 
be the quantity required to season 3 lbs. oi yalaatine forcemeat. 


FAGGOT, OB BOUQUET GABITI 

Under this name is known a mixture ol parsley, thyme, and 
bay-leaf ; it is of general use for seasoning, and generally com- 
posed thus : 

1 oz. of parsley, say a small handful, 

y’jf oz. of thyme, say a sprig, 

yijj oz, of bay-leaf, say one bay-leaf ; 

The parsley should be first washed ; the thyme and bay-leaf 
placed in the midst of it, and the extremities of the parsley 
folded down to enclose the two former ; it should thou be tied 
round wi^h string, and trimmed so that none of the outside 
leaves break off in the liquid. A properly made faggot should 
be 3 inches long. 

• PINCH OP SALT OB PEPPEB 

The expressions pingh and small pinch of salt and pepper will, 
at every moment, jrecur to convey a notion of determined quan- 
tities, which it is important to specify accurately, if one is to 
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proceed wiUi certainty. The scales are of course the best 
criterion, of quantities ; thq^ are of frequent assistance, but, in 
the hurry of work, to have continual recoiuse to them is im- 
practicable. 

It will, therefore, be necessary for everyone to ascertain the 
capacity of one’s fingers by weighing what they can hold ; thus 
it will be found that, in taking a pinch of salt or peppdr,*such 
or such definite weight is taken. 

I have adopted \ oz. as the weight of a pinch anS oz. as 
that of the small pinch. Whenever I shall have in the text to 
use the words pinch and small pinch, an exact idea will ^us bo 
had of their equivalent in weight. 

(i 

r 

Average Weight of Vegetables {of those used in ihe Pot-au-Feu) 


An average sized carrot 

„ „ onion 

,, ,, leek 

„ „ head of celery 

A large shalot 
A clove of garlic 


weighs 5 
„ 4 



when peeled 


It is as well to accustom one’s self as much as possible to tell 
by sight the weight of these several vegetables, as well as of all 
other articles of constant use, so as to avoid continually referring 
to the scales. 


VI 

TABLE AEEANGEMENTS AND SEEVING 

The table arrangements, concerning more immediately the 
maitre dhotel, can hardly find their place in a Cookery Book, 
which it is desirable to keep to its own subject, already in itself 
suflBciently extensive ; and even less so when it treats of Domestic 
Cookery. Ordinary serving merely consists in putting "the dishes 
on the table in succession — often the order in which they are to 
come is fixed by the mistress of the house. ^ ^ 

The details of cloth-laying are so well ‘known that to sjiepify 
them here would be to presuppose a too great dSgree of igno- 
rance on the part of my readers. 

As to the sending up firom the kitchen, ? will merely recall to 
all cooks a gi«at practical principle which they should never lose 
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sight of : namely, that it is always better to be in advance in the 
preparation of any meal, rather than behindhand. It is always 
easy to proceed slower, when one finds oneself ready too soon ; 
but when you are compelled to hurry things for want of time, 
there is every probability of doing badly, and it is rare that some 
■part of the meal should not sufier. It is a mistake to suppose 
that \l Veil-dressed meal will be sufficient to cause its want of 
punctuality to be foi^iven. How many times have I seen 
excellent dinners, both as regards choice and execution, badly 
received, and fail on account of the time which the famished 
and impatient guests had been kept waiting, and who felt on 
that account aggrieved and indisposed to acknowledge its merits 1 
An,unpuncfu£d cook will never be a true cook, to my mind. 
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CHAPTER I 

POT-AU-FEU, OR BEEF BROTH 

Beef Bboth is the soul of domestic cookery ; it constitutes the 
most nutritious part of daily food. Besides being extensively 
served as soup, it is also the basis of numerous preparations : 
such as stews, sauces, purees, &c. 

It is undoubtedly the best of broths ; ranking far above other 
sorts, such as chicken, vegetable, fish, and game broths. To 
make a good pot-au-feu has always appeared to me to be one 
ol those elementary and fundamental operations which should be 
made clear to everybody when treating of domestic cookery. 

Here, less than ever, shall I shrink from giving the most 
minute details, even at the risk of appearing prolix, to those 
who do not take into account the inexperience of a beginner ; 
my object, before all, is to enable such a one to Be sure of 
success at the first trial, if the recipes are followed to the letter. 

c 

M 

BTOOK-POTS • 

The two stock-pots in most general usecare, a tinned iron one, 
and a tinned copper one; these are the best,cbeing more easily 
cleaned — a consideration of great moment ; the quality of the 
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broth depending upon the cleanliness of the pot — two other very 
general stock-pots, one of cast iron, and the other of earthen- 
ware, are, on that very account, to be discarded. 



COPPER STOCK-POT 


INGBEDIENTS OP A GOOD SOUP 


I make a distinction between a pot-au-feu for every-day use 
and one for extra occasions. 

For the first, or small pot-au-feu, take : 
lA- lb. of beef (leg or shoulder parts), 

\\b. of bone (about the quantity included in that weight of 
meat), 

3^ quarts of water, 

1 oz. of salt, 

1 middle-sized carrot, say 5 oz., 

1 large onion, say 5 oz. with a clove stuck in it, 

3 leeks, say about 7 oz., 

^ head of celery, say oz., 

1 middle-sized turnip, say 5 oz., 

1 small parsnip, say I oz. ; 

Garlic is sometimes added ; I do not recommend it, it imparts 
too strong a flavour to the broth, which would, for instance, 
make it un s uitable for the use of sick people. 

For the larger pot-au-feu take : 


3 lbs. of beef, 

1 lb. of bone, 

5^ quarts of water, 

2 oz. of salt, g 

2 carrots, say, 10 oz., 

2 large onions, say 10 oz., 


6 leeks, say 14 oz., 

1 head of celery, say 1 

2 turnips, say 10 oz., 

1 parsnip, say 2 oz., 

2 cloves in the onion. 


oz.. 
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It may be asked, whether the small pot-au-feuy which I call 
small with reason, answers the purpose of a small family of 
moderate means ? 

In this First Part, I have always had in view the requirements 
of persons of very moderate incomes. The soup produced under 
this recipe will be found amply sufficient for four or five persons ; 
if there be only two to partake of it, the remainder wiU'not on 
that account be lost, as it will do for a second time ; jt will also 
be useful to have at hand, to add to the sauce when warming up 
the beef. 

THE MEAT EOB SOUP * 

The pieces of beef best adapted for broth are : all the difieront 
parts of the leg, extending from the shin, amd including the 
rump ; the upper parts of the shoulder, known as gravy beef, are 
also very generally employed — ^besides producing a good broth 
they make a good houilli. Nevertheless, it is admitted that the 
upper parts of the leg produce a more nourishing broth than thb 
shoulder. Eibs of beef are also used for broth ; they leave a 
good eating meat, but are not fieshy enough to give a savoury 
broth. 

In instances where the bouilli is hot required, shin alone is 
sometimes used ; but I do not recommend it, as that part, contain- 
ing more gelatinous than nutritious substance, does not make a 
good broth. It is, however, well to add about a pound of shin 
when the rump or ribs are used, for it will increase the strength 
of the broth, whilst the latter will, when boiled, make good 
removes. 

Perfect freshness of the meat is indispensable; a dried-up 
piece of beef would not make good broth, or leave a good 
bouilli, 

MODE OF FBEEABATIOK 

The first requisite is a good slow fire : feed your stove well 
with charcoal, so as not to have to replenish it for three hours ; 
and, when you do have to renew the fire, be care?^ not to 
hurry the boiling, which should always proceed slowly. Bo 
not close the pot hermetically, as this wquld prevent the broth 
being clear. • • 

After boning the beef, tie it round with string, to keep it 
together, and in shape; * 

Break the bones with the cleaver ; put thg pieces in the pot 
first, then the meat over them ; 
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Add 34 quarts of cold filtered water, and 1 oz. of salt, for the 
small pot ; or, 5 ^ quarts of water, and 2 oz. of salt, for the large 
one; . ... 

Put the pot on the fire. When nearly boiling, skim, and add 
J gill of cold water for the small pot, or 1 gill for the large one, 
■ to accelerate the rising of the scum. Eepeating this operation 
aboift T;hree times will secure a clear and limpid appearance to 
the broth add then the vegetables indicated above, and, as soon 
as boiling recommences, remove the pot to the stove corner, as 
directed in the ‘ Preliminary Observations let it remain there 
simmei^ng for four or five hours, according to the quantity. 
The fire should be kept steady all the time, so that a slight but 
continual ^ullition take place. 

When the broih is done, take out the meat, and put it on a 
dish ; taste the broth, and, if any additional salt be required, add 
it, — ^but only at the last moment, when the soup is poured in 
the tureen, it being best to keep the stock of light seasoning, 
as this will always increase in warming up and reducing for 
sauces. 


SKIMMINQ THE EAT 

Freeing the broth from fat is one of the essential points to be 
observed for its preservation ; it should be done, with a spoon, 
whilst the pot is boiling, on the stove corner. The fat can be 
made useful for frying purposes by clarifying it on a slow fire 
for about an hour, and then straining through the pointed gravy 
strainer {vide page 11 ). 


BBMABKS ON THE VEOETABLEB FOR POT-AU-PEU 

The vegetables add amazingly to the flavour of the broth ; 
•but they should not remain in the pot a minute longer than 
necessary to be well cooked, as they will otherwise absoib 
some of thfe flavour of the broth, a fact easily proved by tasting 
them when they have thus been allowed to linger in the broth 
after their proper cooking. It will then be found that they 
hav^ taken much of th 6 richness of the broth, of course to the 
latter’s detriment. 

In spring and summer, vegetables, being tender, cook more 
rapidly ; it is, therefore^ necessary to make proper allowance for 
the diflerence " * 
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It is generally required, with reason, that broth should be of a 
rich golden colour ; although not really better ^on that account, it 
pleases the eye —always a desirable end in cookery. The essen- 
tial point in colouring broth is not to alter its flavour ; I therefore 
advise those who value its quality never to use burnt onions, 
carrots, or similar ingredients, which only impart an* acrid and 
disagreeable taste. 

The only innocuous colouring substance is caramel, or burnt 
sugar, prepared in the following manner : put in a copper pan 
I lb. of pounded sugar ; stir it over the fire, with a wosden spoon ; 
when the sugar is thoroughly melted, keep it bailing very slo'R'^ly, 
for a quarter of an hour, leaving the spoon in to stir occasionally. 
When the sugar attains a very dark brown colour, add 1 quart 
of cold water ; boil, for twenty minutes, on the stove corner ; let 
cool, strain, and keep ready for use, in well corked — ahd per- 
fectly clean — bottles. 

Good caramel should be of a dark brown colour ; if allowed 
to boil too quickly, it will become black, and impart a bad 
colour. 

With this caramel, colour the broth only in the soup-tureen 
when wanted ; it is better to keep the stock of its natural colour 
for poulette sauce, blanquettes, &c. It is always easy at any time 
to add the colouring to it. 


PBESEBVATION OP THE BEOTH 

The first requisite, in order to preserve broth, is to clear it 
entirely of fat, and strain it carefully ; let it cool thoroughly 
before putting it away, and keep it in a cool place, without 
covering it. 

In winter, it will keep sweet for two or three days. ^ 

In summer, it is necessary to boil it up daily, and put it by, 
in a very clean vessel. * 

ON TROLONONV COOKERO 

• ' * 

With reference to pot-au-feu, and broth, I have often been 
asked the following question : ^ 

‘ Would not seven or eight hours’ boiling produce a broth of 
more savour and better quality than five hours’ ? ’ to which I 
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answer : ‘ By no means ; after a certain time, when the meat is 
thoroughly cooked, it has parted with all its nutritive principles 
and flavour ; and leaving it in the broth after that will rather 
fend to deteriorate than improve it ; thus, to produce good broth, 
the meat should be done to a nicety — neither too much nor 
too little. 

I indicate five hours’ boiling for the larger pot-avrfeu , — but it 
must be uryierstood, that this is not an invariable rule ; I have 
given the average time required, but it of course depends on the 
age and quality of the meat ; to ascertain when the meat is 
cooked, rfry it, after four or five hours’ boiling, with a trussing 
needle ; if this goes in easily, the beef is cooked, and the broth 
has Arrived *at perfection ; — further boiling will but spoil it. 
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CHAPTER II 

SOUPS 

It is needless to insist on the importance of a good soup, which 
ib rightly considered as the ouvertare to a good dinner. 

I give the recipes of twenty or twenty-five soups, which I 
have chosen amongst those most in use. 

I might have extended the list by adding some more recherche 
or of more ambitious name ; but these are naturally included in 
the Second Part of the book, which treats of high-class cookery ; 
as for the unknown or unusual soups, of which nobody ever 
partakes, there is no room for them in either Part of this work. 
The recij)es here given, with their explanatory details, will, I 
have no doubt, be found amply sufficient for the ordinary pur- 
poses of domestic cookery. 


MEAT SOUPS 

BBEAD SOtrP* 

This soup, although very plain and simple, demands much care ; 
and I will here protest at once against the too generally spread 

* The recipes of the different soups are calculated*for four persons. 
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idea that every day cookery does not require the best atten- 
tion ; it is quite the reverse, preparations recurring so often should 
be the most carefully attended tQ«j for, in their case, failure is 
without excuse. 

We left the broth boiling, and free from grease {vide Pot- 
au-Feu, page 31) ; then should the soup be served. 

For *four persons : take about 1 quart of broth, and 2 oz. 
of bread (JFrench rolls) ; slice to a thickness of a quarter of an 
inch ; and dry the slices in the oven to expel all moisture liable 
to impair the flavour of the broth ; put the slices in the soup- 
tureen > pour the broth over ; and serve. The vegetables taken 
ont of the broth should be put on a dish, and handed round 
witli the sdlip. 

• 

BHOTH X LA MINUTE, 

on QUICK METHOD OF PHODUCINO GOOD BBOTH 

. 1 give this recipe in the Domestic Cookery, although it is not 
an economical way of j)reparing broth ; but it may be found very 
useful in cases of illness, when the question of economy is quite 
of secondary importance. 

To produce broth quickly, take : 

1 lb. of lean beef, 
half of a hen, boned ; 

Pound together in a mortar ; add \ oz. of salt ; put in a stew- 
pan, with 2.^ pints of water ; and stir over the fire, till boiling ; 
then add carrots, onions, leeks, and celery, the whole cut fine ; 
boil, for half an hour ; strain ; and serve. 


VEEMICELLI SOUP 

Use none but pastes of the first quality, — the Italian are 
considered the best ; 

Blanch 2 oz. of vermicelli, for five minutes, in a quart of water, 
to which ji small pinch of salt has been added ; cool, and drain 
in a colander ; 

Pour the vermicelli into a quart of boiling broth ; stir, with a 
spoon, to prevent it "getting lumpy ; simmer, for five minutes, on 
the*stove corner ; skim ; and serve. 

■>,v ^11 pastes for soups, without distinction : pates d’ltalie, macca- 
roni, nouilles, lazagne% &c., are prepared in the same way. 

With all these, soups you may serve a plateful of grated 
Parmesan cheese. 
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TAPIOCA BOOT 

West Indian tapioca is the best. 

Boil 2^ pints of broth ; 

Throw oz, of tapioca in it, — being careful jjo stir all the time, 
to keep it smooth ; put the stewpan, closely shut, to simmer for' 
twenty minutes on the stove comer ; skim; and serve. *■ ” 

BICE SOTJP 

Carolina rice is the best. 

Wash oz. of rice, in cold water, three times ; ■= 

Blanch, for a couple of minutes, in a quart of watei; ; cool, and 
drain. 

Put the rice into 2i pints of boiling broth ‘ place the stew- 
pan to simmer, for half an hour, on the stove corner ; skim ; and 
serve. 

SEMOiiiBA soup ‘ 

Gre-at care is required in the selection of semolina, as it is 
often damaged by damp or dust, — and in this state would spoil 
any broth. 

Drop 2 oz. of semolina into 2^ pints of boiling broth ; keep 
stirring; then cover the stewpan, and let simmer, for half an 
hour; skim; and serve. 

SOUP MITOWNSJE, OB SOAKED-BBEAB SOUP 

Put in a stewpan, with 2.^ pints of broth, 2 oz. of bread, 
broken, not cut, — as cut bread does not mix so easily ; simmer 
for twenty minutes, whilst stirring with a wooden spoon. When 
the whole of the bread has been reduced to a pulp, and the 
soup is thick enough, serve. 

CABBAGE SOUP 

Cabbage soup can be made in all seasons. 

Take, preferably, a Savoy cabbage ; trim off the outside leaves, 
— ^which are generally hard ; 

Cut it in quarters ; 

Wash, in plenty of water ; 

Blanch the cabbage, and ^Ib. of streaky bacon together, for 
ten minutes, in boiling water; steep, fordialf an hour, in plenty 
of cold w'ater by this process cabbage and bacon will have 
become more digestible ; 
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Drain the cabbage ; press the water out ; and season each 
piece with a pinch of salt, and a light sprinkling of pepper ; 
take : 

A houquet garni (or faggot) ; 

A small carrot, say 4 oz.. 

An onion, say 4 oz., with 2 cloves stuck in it ; 

Pfittte quarters of cabbage in a 4-quart stewpan, with the 
faggot, carrot, and onion ; over these place : 

11b. of brisket of beef, 
and the bacon ; 

Add, 3 quarts of water ; boil ; skim carefully ; and leave the 
stewpan, for three hours, simmering on the stove corner ; 

Jake oiA the meat, bacon, and vegetables ; 

Cut the cabbage in pieces, and put in the tureen with 1 oz. 
of sliced rolls ; pour over the broth ; and serve. 

CABBAOE-LETTTIOE SOtTP 

This is also a soup for all seasons. 

Trim half a dozen cabbage-lettuces (say 8 oz.), removing the 
hard outside leaves. 

Blanch, in boiling water, for ten minutes ; cool, and press out 
all the water ; sprinkle with pepper and salt ; 

Put the lettuces in an 8-inch stewpan ; 

Add 3 gills of good broth ; 

Simmer, till the broth is quite reduced. 

Be careful that the lettuce does not adhere to the stewpan, 
-—which will undoubtedly happen if the fire be too fierce. 

Add 1 quart of broth ; when boiling remove to the stove 
corner to simmer, for ten minutes ; 

Put oz. of sliced roll in the soup- tureen ; 

Skim the soup ; pour it in on the bread ; and serve. 


II 

SOUPS MAIGRES (WITHOUT MEAT) 

JUIiIENIirE SOUP 

Julienne is only in, season for nine months of the year ; — ■ 
in January, Febrqgry, and March, such vegetables as carrots, 
turnips, and leeks, are tough and stringy. 
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1 good-sized carrot, say 4 oz., 

1 turnip, say 4 oz., 

1 leek, say 2 oz., 

1 small onion, say 2 oz., 

4 head of celery, say | oz., 
of a Savoy cabbage, say 1 oz., 

; . cabbage-lettuce, say ^ ols., 

12 leaves of sorrel, say | oz., 
a few leaves of chervil, say ^ oz. ; 

Scrape the carrots, and turnips ; 

Clean the leek, celery, onion, and cabbage ; 

Wash and dry each vegetable ; • 

Cut them in thin shreds, 1 inch in length and ^ inch thick ; 
put in an 8-inch stewpau, with ^ lb. of butter ; 

Stir, over a brisk fire, till slightly brown ; 

Add : 2^ pints of water (or, preferably, the liquor of * boiled 
peas, beans, or lentils) ; 2 pinches of salt ; and 2 small pinches of 
pepper; 

Boil three hours on the stove corner, with a slow fire, to avoid 
too much reducing. 

Half an hour before serving add the sorrel, lettuce, and, lastly, 
the chervil ; skim ; and serve. 

Julienne is generally served up plain, but sometimes a few 
sippets of bread are added. 

The compressed vegetables which are sold for Julienne, 
having lost much of their flavour by the drying process, are 
never equal to fresh vegetables, even when these are out of 
season. 

Julienne is also prepared in the same way with broth, instead 
of water, allowance being made for the difference of seasoning. 

ONION SOUP 

Peel 2 good-sized onions (say 7 oz.), cut them, in halves and 
then crosswise, in thin shreds ; 

Blanch, in boiling water, for five minutes, to remove their 
acrid flavour; • ‘ 

, Put in a 6-iiich stewpan, with oz. of butter; 

‘•^'Stir over a brisk fir^, and, when the onion becomes of a light 
htmpa. coIoQr,..add a tablespoohful of flour, say 1 oz. ; 
on the fire for two minutes longer ; 
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Ad^ ; 1 quart of water ; 2 pincbes of salt ; and 2 smkU ones 
of pepper ; 

Stir till boiling ; 

Simmer, for five minutes, on the stove corner ; taste the 
seasoning ; • 

Put in the soup-tureen 2 oz. of sliced dried roll, and 1 oz. of 
butter f pour in the soup, stirring gently with a spoon to dissolve 
the butter. 

Serve. 


OWION SOUP THICKENED WITH EGO 

Onion s^up is also made, thickened with yolks of egg. 

Prepare the soup as above ; 

Put 3 yolks of egg in a basin, with 1 oz. of fresh butter ; mix 
with a few spoonfuls of the soup ; 

Stir with the spoon, to mix thoroughly ; pour into the soup- 
tureen -whilst stirring the soup. 

This operation requires to be done quickly, and at the moment 
of serving. 
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Pick, and wash : 

{lb. of sorrel, 

a handful of chervil, say 1 oz. 

1 cabbage-lettuce, say 2 oz. ; 

Shred the whole ; 

Put in a stewpan with 1 oz. of butter, 3 pinches of salt, and 
a small pinch of pepper ; 

Stir over the fire, with a wooden spoon, till the vegetables are 
melted down ; 

After five minutes, add { oz. of flour ; 

After five minutes more, add 1 quart of water ; keep stirring 
•all the time, to prevent the flour getting lumpy ; 

Simmer for fifteen minutes, on the stove corner; 

Break 2 eggs in a basin ; beat them up as for omelet ; and 
add 2 oz. of fresh butter : 

Take the soup oflf the fire, and add 1 gill of it to the egg ; stir, 
to melt the butter ; pour in another gill of soup ; 

Put 2 oz. or sliced dried roll in the tureen ; pour the soup on 
the bread; then add the liaison, namely, the eggs that you 
have mixed with some of the broth ; stir well ; and serve. 

Observation, — I 'recommend that the eggs be thoroughly 
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beaten, in order to prevent the whites’ poaching in lumps in the 
boiling soup. 

In the months of September, October, and November, sorrel 
is extremely acid ; in those months half the quantity indicated 
will therefore be found sufficient. 

LEEK SOUP 

This is only good when leeks are young ; it is" therefore 
unadvisable to make it in March and April. 

Trim and wash 6 good-sized leeks (say 7 o ?.) ; cut them in 
strips, 1 inch long, and ^ inch thick ; 

Fry them, in ^ oz. of butter, till they take a slight brown 
colour ; 

Add : 1 quart of water ; 3 pinches of salt ; and 2 small pinches 
of pepper ; 

Boil, and put on the stove comer to simmer, for twenty 
minutes; 

Put oz. of sliced French roll in the soup-tureen ; 

Break 2 yolks of egg in a basin, for the liaison ; 

Moisten the latter with 1 gill of cold milk ; add 1 oz. of fresh 
butter ; and mix. 

Pour the soup on the bread in the tureen ; 

Pour in the mixture of egg with one hand, whilst stirring 
round the soup with a spoon with the other. 

When the butter is completely melted, serve. 

POTATO AND LEEK SOUP 

Trim and wash 3 good-sized leeks, say 4 oz., as above ; 

Fry, moisten, and season, as for leek soup ; 

Add ^ lb. of good mealy potatoes, peeled, and washed, and cut 
in large pieces ; 

Boil gently, till the potatoes are done to a puree ; 

Add : 1 oz. of bread, cut in thin slices; and 1^ oz. of fresh 
butter ; 

Stir up, till the butter is melted ; and serve. 

PUBXfE OP LENTILS SOUP 

Pick 1 pint of good new yellow lentils ; 

■ Wash them in lukewarm water ; put thqm in a stewpan, with ; 
3 pints of water, 

1 tgaall omon, say 1 oz., 
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a sprig of celery, say \ oz., 
half a small carrot, say 1 oz., 

I; oz. of salt ; ' ’ 

Boil ; then allow to simmer till the lentils are cooked (which 
you can ascertain by pressing one between the fingers, when it 
should bruise easily). 
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To accelerate the cooking, pour in, every half hour, a 
quarter of a tumbler of cold water, starting the boiling again 
after adding the cold water. 

(It was formerly usual to soak dry vegetables for purees for 
twenty-four hours ; but the addition of cold water whilst boiling 
renders this operation unnecessary.) 

The lentils being well done, diuin them in a colander ; 

Eeserve the liquor ; 

Pass the lentils through a wire sieve on to a dish placed 
underneath, to receive the puree ; 

• Moisten, now and then, with some of the liquor, to facilitate 
the passing of the purh. 

When done, put the purSe in a stewpan, and moisten with as 
much of the broth as required for soup ; 

Boil and simmer for half an hour, stirring with a wooden 
spoon to preveijt adhesion to the bottom of the stewpan ; 

Put ^ oz. of sliced bread in the soup-tureen ; 

Add 2 oz. of fresh bijfter ; 

Pour in the soup^ stirring to melt the butter ; 

Serve. 
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FUBEB 07 WHITB HABIQOT BSAITS SOXTP 

Pick 1 pint of new white Soissons haricot beans, and proceed 
as for the Purie of Lentils. 

PUBEB 07 BHD HABIOOO? BBANS SOTTF 

Pick 1 pint of red haricot beans, and proceed as directed for 
the Purie of Lentils {vide page 41). 

FUBlfB 07 8 PZ.it PBAS BOOPS 

Pick 1 pint of very green split peas ; , 

Wash them, and put in a stewpan with: 

6 pints of water, 

I oz. of salt, only ; 

Then proceed as for Puree of Lentils {vide page 41). 

Observation. — All those purees maigres may be modified by 
substituting good broth to water in their preparation — always 
bearing in mind, to make about a quart of soup for four persons. 

PUMPKIN SOUP 

This is in season from October to February. 

Take 2 lbs. of yellow pumpkin ; 

Take out the seeds, and pare off | inch of the rind ; 

Cut it in pieces 1^ inch square ; put in a stewpan, with : 

1 oz. of butter, 1 oz. of sugar, 

1 pinch of salt, ^ pint of water ; 

Simmer for an hour and a half, and drain in a colander ; 

Put back in the stewpan, and add 1^ pint of boiled milk — 
otherwise, if unboiled, the milk is liable to curdle ; 

Boil for a minute, and pour in the soup-tureen, in which ^ oz. ■ 
of bread has been sliced ; 

Serve. 

Obsei'vations on Puree Soups 

Notwithstanding all the care taken in ascertaining the eKact 
proportions required for these operations, it may happen that 
they will not answer in all cases— some vegetables requiring 

more moisture than others ; it will be easy to meet such cases, 
by adding a little more water, or broth, if the purh be too thick. 
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BIOT Aim BABliBT BOB BUBBB SOUPa 

Eice and barley are frequently used, instead of bread, with 
these soups. 

. 1 oz. of rice will be the requisite quantity ^r soup for four. 
Wast the rice, in cold water ; 

Put, in a small stewpan, with ^ pint of water : ^ oz. of butter, 
and a pinch of salt ; 

In twenty minutes the rice should be done ; 

Mitt with the puree, adding another | oz. of fresh butter in 
the soup tureen ; 

Stir ; an^ serve. 

Barley is prepared in the same way. 

Moisten 1 oz. df barley, with pint of water; add oz. of 
salt ; and boil, for an hour and a half, on a very slow fire ; 

Drain well in the colander ; 

Mix the 'purie and barley in the soup-tureen, adding \ oz. of 
fresh butter ; stir until the butter is melted ; and serve. 

BOEREL SOUP, WITH BICE 

Take : 

2 handfuls of sorrel, say 2 oz., 

2 cabbage-lettuces, say 2 oz., 

1 handful of chervil, say 1 oz. ; 

Pick, wash, and chop, as for sorrel soup ; 

Put in a 2-([uart stewpan, with : 

^ oz. of butter, 

^ oz. of salt, 

a small pinch of pepper ; 

Stir over the fire for ten minutes ; 

Add 3 J pints of water ; 

Simmer for fifteen minutes on the stove corner ; 

• Add 2 oz. of weU-washed rice ; 

Stir with the spoon, and boil gently for half an hour ; 

Add, when serving, another oz. of fresh butter ; 

Stir ; and serve. 

This soup may be made in the same way with vermicelli or 
any gther paste^ 

BioF iiiiiE soup 

Blanch, in plenty of water, 2| oz. of best Carolina rice ; 

Cool with plenty of cold water, and drain ; 
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Boil 3 pints of milk, in a 2 -quart stewpan; 

Mix the rice in the milk, and stir on the fire till boiling ; 

Add a lump of sugar, and a small pinch of salt, say | oz. of 
each ; 

Boil gently for half an hour ; serve. ' 

Observation . — I indicate purposely very small quantities' of 
sugar and salt ; they are both indispensable in rice milk,* but, of 
course, taste must regulate the preponderance of one 05 the other. 

In case the rice is preferred rather underdone, twenty minutes’ 
boiling would be sufiicient. 

All milk soups — vermicelli, semolina, tapioca, &c. — are pre- 
pared in the same way. 


THIOX Minx. OB BOT7ILI.IB 

Put, in a quart stewpan ; 

1 oz. of best flour, 

1 dessert spoonful of sugar, say \ oz., 
a small pinch of salt ; 

Mix gradually to a smooth paste, with a pint of milk ; 

Stir on the fire, with a wooden spoon, till boiling ; if too thick, 
add a little more milk ; 

After boiling slowly for a quarter of an hour, the bouillie 
should be thick enough to coat the spoon. 

Some flours thickening more than others, it is difl&cult to 
indicate absolute quantities ; but, a little practice will soon show 
when more or less milk is required. 

Use none but the best flour, as it will always produce a more 
digestible article, specially adapted for infants. 


BBEAD PANADA SOT7F 

Put, in a 2-quart stewpan, 3 pints of water, with 
2 oz. of bread, broken in pieces, 

1 pinch of salt, 

^ oz. of butter ; 

Place on a sharp fire ; stir with a wooden spoon — to prevent 
adhesion to the stewpan; . • 

Boil for twenty minutes, stirring all the while ; 

Mix in a basin 4 yolks of egg, with ^ gjll of milk ; 

Add 1 oz. of fresh butter ; , 

Put fhe soup in the tureen ; 
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in lihe liaison^ stirring all the while i 

Serve. " 

Observation . — Should the panada be too thick, add a small 
quantity of milk. 

Use of Butter in Maigres Soups 

I will e&d this Chapter with a general precept relating to tha 
use of butter in all the preceding soups. It should be borne 
in mind that the butter required for maigres soups must be 
added at two different times, Julienne excepted, which, requiring 
no liaison., the whole of the butter is put in at once. 

The firsf quantity of butter, which goes to fry the vegetables, 
should be small,* as it adds very little to the flavour, which is 
mainly imparted by the second quantity, or uncooked butter, put 
in the tureen with the liaison. This butter, being only melted, 
retains a freshness of taste, destroyed, in the other part, by the 
Action of the fire. 
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CHAPTER III 

GARNISHES, LIAISONS OR THICKENINGS, SAUCES IN 
GENERAL USE 


It will, perhaps, appear strange to see introduced, in this First 
Part, a Chapter on Garnishes, which are generally supposed to 
belong to the higher class of cookery. 

I would remark that, although they certainly play an impor- 
tant part in the latter class, where I will not fail to give them 
due importance, there is also, in household cookery, a specialite 
of garnishes w'hich it is necessary to know : it is these that form 
the subject of this Chapter. 

The garnishes for domestic cookery consist principally of' 
vegetables cooked with the meat, and which are served round it. 

With respect to the sauces, as with the soups, I shall restrict 
myself to indicating those in most general use ; making a point 
of giving these in all their details, rather than attempting to 
describe a greater number of — mostly useless* and imprac- 
ticable — sauces, beyond the limits of domestic cookery. I add 
to the recipes of garnishes and saucesi those- of liaisons (or 
thi(i:emngs), which I consider as their complement. 
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This Chapter will lead us to the entries of meat, fish, and 
poultry, for all of which a previous knowledge of sauces will be 
necessary. 


I 

GARNISHES 

TtrUWED MtrSHEOOMB 

l^ushrooms are used, both for garnishes and sauces. 

Forced mushrcyims must be white, full, and firm. 

For the garnish of a dish for four persons, take 1 pottle of 
moderate-sized mushrooms, or buttons. 

Cut away the gritty part near the stalk, and throw the mush- 
rooms in a basin of cold water, rince them well, and drain them 
on a cloth. They should not be allowed to remain long in water, 
as their taste and appearance would suffer thereby. 



FLUTED KNIFE 


Put, in a quart stewpan, a tablespoonful of lemon-juice, the 
sa me quantity of water, and a pinch of salt. 

Turn each mushroom ; that is, separate the button part from 
the stalk ; hold it in the four fingers of the left hand, and, with a 
small knife in your right, cut the skin all round. 

It is not necessary to peel mushrooms ; but by the process of 
turning them they will more readily absorb the lemon-juice, 
which makes them white. 

When turned put them in the stewpan with the lemon juice, 
and toss them to impregnate them with the liquid. 

Put on a sharp fire, with 1 oz. of butter; boil for five 
minutes, tossing them occasionally ; then pour them out into a 
basin ; cover it with a round of paper, — to keep the moisture in, 
and preserve them white. 

When so prepared, they are ready for use, for garnishes and 
sauces. • 

The mushroom iiimmings should be kept carefully for the 
purpose mentioned further on. 
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Remark.-^T^e object of the lemon-juice is to keep the mush- 
rooms white ; for those who dislike the acidity imparted by the 
lemon, it will be necessary to steep the mushrooms afterwards, 
for a quarter of an hour, in lukewarm water, with a pinch of salt 
added. The liquor in which the mushrooms* have been boiled, 
should be preserved, as it is very useful in all sauces. 
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X'lKBS HEBBES, 

OB CHOPPED HEBBS FOB OABHISHES AHD SAUCES 

I designate, under the name of Jines herhes for garnishes 
and sauces, the mixture hitherto known under the ambitious 
name of d’Uxelles, a term totally out of place in unpretentious 
cookery. I have, therefore, preferred a plainer name, indicating 
the same thing. 

After turning the mushrooms, as explained in the preceding 
article, chop all the trimmings very fine ; squeeze the water out 
of them, in the corner of a cloth. 

Chop the same quantity of parsley, previously washed and 
dried in a cloth ; add about half the quantity of chopped shalot, 
also well washed and drained ; say about 2 oz. of shalot to 4 
oz. of mushrooms and 4 oz. of parsley. 

Put, in a stewpan, the shalot first ; with ; 

.4 oz. of butter, 

'1 pitich'of salt, 

1 pinch of pepper; 

Put on the fire, stirring with a spoon for five minutes ; • 

Add the mushrooms and parsley ; 

Boil for five minutes more ; • 

Pour in a basin ; cover with a round of Jbuttered paper, to 
prevent drying. 
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SOBBimi 

The season for sorrel is from the 1st of May till the end of 
October. 

Take 3 lbs. of sprrel, — the fresher and greener the better ; 

• Pick the sorrel, by taking away the stalks ; wash in plenty of 
water ;• drain, and put in a 4-quart stewpan, with 2 pinches of 
salt, and 1 quart of water ; 

Put on 'the fire for fifteen minutes, stirring with a wooden 
spoon, to prevent its catching ; 

Drain on a wire sieve ; 

' When well drained, put on the chopping-board ; clear it of 
straws, &(i, as with spinach {vide page 56); chop, for twenty 
minutes ; , 

Put, in a 2-qnart stewpan ; 

14 oz. of butter, 

1 oz. of flour ; 

, Stir, over the fire, for three minutes 
Put in the sorrel with 2 gills of broth — one at once, the second 
ten minutes afterwards ; stir on the fire, for twenty minutes ; 
Break 3 eggs in a basin ; add ^ gill of milk ; 

Beat well together, and pour into the sorrel, stirring briskly 
over the fire, for five minutes. It is then ready for garnishes. 

PKIED PABSLEY 

Fried parsley is generally used as a garnish for fried dishes : 
such as fish, croquets, rissoles, &c. 

Pick a good handful of parsley (say 2 oz.), leaving the stalks 
two inches long ; 

Wash, drain, and dry with a cloth ; 

Put the parsley in the fr 3 dng basket ; dip it in the hot fat ; let it 
fry for forty seconds, stirring with a spoon, to cook it evenly. 
Drain, and keep hot, to use when wanted. 
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LIAISONS 

The different processes of thickening soups and sauces are 
called liaisons. 

I explain those most frequently used in ordinary cookery, 
thinking it preferable to give them a separate Chapter t^^ them- 
selves, preceding the one on Sauces, which will thereby become 
more intelligible. 


LIAISON A L’ALLEMANDE 

The thickening known as Liaison a V Allemande is composed 
of flour, diluted in water, milk, or broth, according to the 
nature of the dish for which it is required. It produces a 
yeUowish-white colcmred sauce. 

Mix the flour smooth, with one of the above-mentioned 
liquids ; 

Strain tlmough the pointed strainer; then, with one hand, 
pour the liaison into the preparation requiring it, whilst stirring 
with the other. 

I shall fix the exact quantities of this liaison when explaining 
the different recipes requiring it. 
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Observation. — Do not mistake the Liaison a tAllemande for 
the AUernande Sauce — one of the principal sauces of high-class 
cookery. 

I have adopted this title, lAaison a tAllemande, because it re- 
presents an effective substitute to the AUernande Sauce ; equally 
usefid ip many ways, and possessing, besides, the advantages of 
economy, and facility of preparation, specially required in the sort 
of cookery, at present under our notice. 


LIAISON ATT HOUX 

Idovx itself is ipade of butter and flour. 

Melt ^ lb. of butter ; add 1 lb. of flour ; mix well, and leave 
on a slow fire, stirring occasionally till it becomes of a light 
mahogany colour. 

. When cool, it may be kept in the larder, ready for use. 

The liaison is made by pouring the broth into the stewpan 
containing the roux, and stirring, till it boils. 

It may be mixed with either hot or cold broth : 

If mixed cold, stir over tlie fire till boiling ; 

If mixed hot, moisten with the broth, by degrees, and oil' the 
fire, to prevent lumping. 


LIAISON OF EGO 

This liaison is used for soups, poulettes, fricassee of chicken, 
&c. 

The first care is to take the sauce off the fire two minutes 
before adding the liaison. 

This partial cooling is absolutely necessary to prevent the eggs 
from curdling. 

The liaison is made by mixing part of the sauce with the yolks 
of egg (previously beaten), in a basin ; then, pouring into the 
remainder of the sauce, and stirring on the. fire till near boiling. 


LIAISON OF BLOOD 

This is used with game or poultry ; the blood should be added 
in the same way as the yolks of egg, in the preceding recipe. 
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UAISOH OP BUTTER 

T)hat quantity of cold butter which is added to soups and 
sauces when taken off the fire, before serving, constitutes what 
Is called the liaison of butter. 

I will repeat the remark made at the paragraph Soups {vide 
page 45 ) — never add this fresh butter till the last minute ; for, 
if boiled, the flavour is quite altered, and the butter lost. 


IiIAISON OP BUTTER AND OREAU 

This liaison is mostly used for soups ; it is made by mixing the 
cold butter and cream in the tureen ; the soup is then poured 
in, and stirred, till the butter is melted. 

For sauces and vegetables : pour the liaison into the stewpan 
containing them ; stir, till well mixed ; and serve. 


ni 

PLAIN SAUCES 


MEliTED BUTTER, OR WHITE SAUCE* 

Observation . — have often heard mistresses complain that the 
preparation of melted butter failed more frequently than any 
other operation. This has much astonished me, as no sauce is 
easier to make; and, without flattering myself, I think I can 
say, that success is certain, if the recipe I subjoin be followed 
literally. 


Take : 

3 oz. of butter, 

1 oz. of flour, 

^ pint of warm water. 

Put in a quart stewpan, first ; 

1 oz. of butter, 

1 oz. of flour ; 

Mix the butter and flour to a pas| 
Add the pepper, and salt, and ^ 


1 pinch of salt, 

1 small pinch of pepper ; 


it of warm water ; 


* The quantitiee are 


for four perBona. 
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Stir over the fire, with a wooden spoon, till boiling ; — the sauce 
should then be thick enough to. coat the spoon. 

Then add the 2 oz. of remaining butter, cut in pieces to 
accelerate its melting ; take off the fire ; and stir, till melted. 

. The sauce is then ready; — the foregoing quantities should 
producg about 1 pint of melted butter. 

Observation . — In case the melted butter should be too thick, 
which is quite possible, some flours requiring more moisture than 
othem, add a gill or so of water, according to circumstances, 
before putting in the cold butter. 


• Caiise of Failure in the Preparation of Melted Butter, 

As shown above, the great point for melted butter is, as soon 
as it has come to the boil, to take it off the fire, and add to it the 
cold butter whicl^gives it its flavour. 

* Why is Jit- "So often bad? how is it that, in many families, 
melted butter is brought to table, bearing a pasty or starchlike 
appearance, and with no other flavour than that of flour and 
water? 

My answer is : That the quantity of flour used has been too 
much in excess of the quantity of butter ; and has destroyed the 
flavour ; often, also, the fault lies in mixing, at once, the whole of 
the butter with the flour ; producing thereby those tasteless and 
pasty sauces with reason condemned. I have often seen melted 
butter prepared in this way, with an extravagant quantity of 
butter, while half, properly used, would have been quite sufficient 
to produce a good sauce. 

if the sauce be too thick, add one or two tablespoonfuls of 
water ; if, on the contrary, it is too thin, mix a tablespoonful of 
flour with oz. of cold butter ; take the sauce off the fire ; 
allow it to cool for three minutes ; add the mixture of flour and 
butter ; and stir off the fire ; when melted, put the sauce over 
the fire again, till just boiling ; then add the remainder of the 
butter as aforesaid. 

The most essential, in fact, indispensable requisite is, that the 
flour and butter should be of the very best; otherwise, good 
melt8d butter is unobtainable, whatever recipe be followed. 

Bad flour will not thicken properly, — thence the non-success 
of the sauce. • 

Butter, unless of •good quality, and very fresh, can impart no 
pleasant flavour, nor consequently produce a good sauce. 
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Melted butter is sometimes preferred slightly acid ; in this 
case, add a few , drops of vinegar, previously reduced ; or a 
little letaon-juice, to the sauce, in the sauce-boat, when about 
serving. 

DUTCH SAUCE, OB SAUCE HOLLAHDAISB 

Take 4 oz. of the freshest butter ; , 

First reduce, in a quart stewpan, 2 tablespoonfuls of vinegar, 
seasoned with 1 pinch of salt, and 1 small pinch of mignonnette 
pepper ;* when reduced to a teaspoonful, take it off the fire ; add 
2 tablespoonfuls of cold water, and 2 yolks of egg, well freed from 
white; replace on the fire for a minute, stirring w^ll, with a 
wooden spoon ; avoid boiling ; take off the fire, and add the sixth 
part of the cold butter, and stir till melted ; then put again on 
the fire for a minute, and add another sixth part of the butter ; 
repeat this process until all the butter is used, mixing occasion- 
ally a tablespoonful of cold water, to prevent the sauce getting 
too thick or curdling. 

Season according to taste ; and serve. 

Observation . — It is often the case that flour, potato-flour, or 
even melted butter, is mixed with Dutch Sauce ; these addi- 
tions, whilst needlessly increasing the work, only tend to destroy 
the character of the sauce, which should have no other bases 
than yolk of egg and butter. 

To epicures, well-made Uolland lise is the first of Avhito 
sauces. 


maItbe d’h6tel butteh 

To make maitre d’hdtel sufficient for two beefsteaks or two 
mackerel, take : 

6 oz. of butter, 

1 oz. of parsley — picked, washed, and chopped ; 

It is necessary to wash the parsley twice: first, whole in 
])lenty of water ; and, when chopped, put it in the corner of a 
cloth, dip it in cold water, and wring the water out. 

I recommend this second washing, to diminish the acrid taste 
which aU parsley has, particularly in autumn and'winter. 

Put, in a basin : the butter, chopped parsley, 2 pinches of salt, 
2 small pinches of pepper, and a tablespoonful of lemon-juice ; 


* White pepper coarsely ground and sifted. 
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Mix near the fire, till the butter becomes of the consistence of 
thick cream; then keep ready for use;— avoid melting it, as 
it would turn oily. 


maItbe d’h6tbl battosi 

• • 

Take 5 oz. of nialtre d'hdtel butter, prepared as above ; 

Put, in* a quart stewpan: a gill of melted butter (vide 
Melted Butter, page 60), diluted with a gill of water ; boil for 
three ngnutes ; then add the maltre d’ hotel butter, and take off 
the fire ; stir, till well melted. 


BUTTER MELTED 

Butter melted, used mostly with boiled fish, a la Uollandaise, 
is prepared in the following way ; take : 

J, lb. of butter, 2 small pinches of pepper, 

2 pinches of salt, 2 tablespoonfuls of lemon-juice ; 

Put the butter and seasoning in the stewpan, and stir over the 
fire with a wooden spoon. When the butter is half melted, take 
off the fire, and continue stirring till quite melted. If this is done, 
the freshness of flavour, and creamy appearance of the butter, will 
be retained ; — they would be lost, if entirely melted on the fire. 


BEUBBE NOIB, OB BBOWNBD BUTTEB 

Cut up 10 oz. of butter ; put in the frjdng-pan over the fire ; 
cook till it acquires a dark brown colour, without being burnt ; 
take off the fire to cool ; 

Put, in a quart stewpan : 

3 tablespoonfuls of vinegar, 

2 small pinches of pepper ; 

Eeduce one-third ; take off the fire ; 

When the butter is cooled, strain through the pointed strainer, 
into the stewpan containing the vinegar, and warm up for use, 
without boiling. 

It is necessary that the butter should be cooled before mixing, 
■ — as, otherwise, it would probably froth over the stewpan. 

An inferior quality o4 butter is good enough for this prepara- 
tion ; as the prolonged cooking destroys its taste, and, with better 
butter, the result would be the same, with additional expense. 
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SBABP SATTOE. OB BATTOB BIQBAirFB 

To make sufficient sauce for about 1 lb. of bouilli beef, take : 

1 pint of broth, 

4 shalots, say oz., 

1 oz. of butter, 

1 oz. of flour, 

1 tablespoonful of chopped parsley, as for maitre d'Mtel 
{vide page 62), 

1 tablespoonful of chopped gherkins, 

4 tablespoonfuls of vinegar ; 

Pick the shalots, and chop and wash them, as the parsley for 
maitre d' hotel ; 

Put in a quart stewpan, with the butter and vinegar ; 

Put on the fire, and stir, with a wooden spoon, till the vinegar 
is reduced, — ^which is indicated by the butter becoming clear. 

The vinegar is to impart the necessary sharpness ; but, if it 
were not reduced, it would prevent the flour and butter from 
mixing properly. 

When the shalot has absorbed all the vinegar, mix the flour 
with the butter, and stir for four minutes ; then add the pint of 
broth, 2 small pinches of pepper, and a few drops of caramel for 
colouring; 

Boil for a quarter of an hour ; 

Add the chopped gherkins, and parsley; boil; skim; and 
serve. 

Observation . — do not mention any extra seasoning, — as that 
must be regulated by the saltness of the broth, and, if necessary, 
is to be added before serving. 


ITALIAN SAUCE 

For same quantity as Sharp Sauce, take : 

8 gills of broth, 1 oz. of flour, 

1 gill of white French wine, 1 oz. of butter, 

8 tablespoonfuls of fines herbes for sauces (vide Garnishes ; 
Fines Herbes, for Sauces, page 48). 

Ecduce, in a small stewpan, the gill of white wine t« half 
the quantity, adding 2 small pinches of salt, and the same 
quantity of pepper ; ^ 

ilake a rom (vide page 59) with the butter and flour ; 

Stir for three minutes over the fire ; 
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Moisten with the 3 gills of broth, and the reduced wine 
{vid6, for mixing hot or cold, the observation at the paragraph 
Liaison au Roux, page 59) ; 

Boil for fifteen minutes ; 

Add the 3 table-spoonfuls of fines herbes’, 
and serve. 


ForvBAnn sauce 


Take : 

1 pint of broth, 4 cloves, 

1 oz. of butter, 1 handful of picked parsley, 

• 1 oz. t»f flour, say 1 oz., 

1 gill of vinegar, 2 onions, sliced, say 2 oz., 

3 shalots, say ^ oz., 1 small carrot, sliced, say 1 oz., 

1 sprig of thyme, 1 teaspoonful of mignonnette 

2 bay leaves pepper, say ^ oz. ; 

Put in a quart stewpan all the above-named ingredients, 
-except the flour, butter, and broth ; 

Boil, till the vinegar is reduced to half the quantity ; 

Add the broth ; 


Boil, and put on the stove corner. 

Take another quart stewpan ; mix the butter and flour for 
roux ; stir for three minutes over the fire ; add the contents of 
the first stewpan by degrees, — mixing well all the time, to 
prevent lumping ; 

Boil, and stir again for twenty minutes ; add a few drops of 
caramel ; strain through the pointed strainer ; 

Skim ; and serve. 

To salt : take into account, as usual, the seasoning of the broth. 


POULETTB SAUCE 

Take : 

1 pint of broth, 1 oz. of butter, 

1 oz. of flour, 2 yolks of egg ; 

Make a roux with the flour and 3 parts of the butter ; stir 
over the fire for three minutes ; add the pint of broth ; stir for a 
quafter of an diour ; thicken with the 2 yolks of egg, and the 
fourth part of the butter {vide Liaison of Egg, page 59). 

Strain through the minted strainer ; season ; and serve. 

^ Observation . — ^Mushrooms are generally used in Roulette Sauce. 
Care should be taken that some of the liquor they have been 
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boiled in be added to the sauce, with the broth, — as it greatly 
improves the flavour. 

Sometimes chopped parsley is introduced. I simply indicate 
this addition, which may be omitted, if unsuitable to taste. 


OTSTBB SAXTOIl 

Take 1^ dozen of oysters ; open them carefully, and put them 
in a stewpan, to boil, in their own liquor, for two minutes ; drain 
them, and strain the liquor ; 

Mix 1 oz. of butter, and 1 oz. of flour, to a smooth paste ; add 
the liquor, and enough milk, to make a pintaltogethe? ; stir over 
the fire till boiling; add 1 oz. of butter; stir off the fire till 
melted ; beard the oysters ; put them in the sauce, to warm — 
but, not to boil ; and serve. 


TOMATO SAUCE 

Tomato Sauce is made either with fresli or preserved tomatoes. 
The season for fresh tomatoes is from June till the end of October. 
They can be had almost all the year; but, out of these months 
they are too expensive; — consequently, unsuitable for domestic 
use. 

Choose a dozen bright red tomatoes (say 2 lbs.) ; cut away 
the stalks ; cut each tomato in two ; press out the seeds, and 
water ; and put them in a 2-quart stewpan, with : 

1 faggot, 2 gills of water, 

2 pinches of salt, 1 small pinch of pepper ; 

Put on the fire, the stewpan well covered; boil for forty 

minutes, stirring with a wooden spoon every five minutes, to 
prevent the tomatoes catching ; press through a wire sieve ; 

Make a roux in a quart stewpan, with 1 oz. of butter and 
I oz. of flour ; stir over the fire for three minutes ; remove the 
stewpan from the fire, and mix the puree of tomatoes by small 
quantities, stirring well all the time ; add 2 gills of broth, and 
boil again, for twenty minutes. 

If the sauce be too thick: mix one or part of a gill of broth. 

When preserved tomatoes are used, proceed in the same way, 
adding the preserved tomatoes from the bottle, instead of the 
purie of fresh tomatoes ; mix, with the roux, and broth ; taste ; 
and serve, fis before. 



SAUCES 


(57 


Past] 


COLD SAUCES 

WHITE MAYONNAISE SAUCE 

Put, in a small basin : the yolk of 1 egg, well freed from 
white ; 1 jfinch of salt ; and a small pinch of pepper ; stir with 
a wooden spoon, and pour in, by drops at first, then by teaspoon- 
fuls, abqut 4 oz. of oil, — ^being careful to mix the oil well before 
adding any more ; at every eighth teaspoonful of oil, add 1 
teaspoonfuLof vinegar, till all the oil is used ; taste the seasoning ; 
and serve. 

Mayonnaise should, as a rule, be of rather high seasoning. 


GBEEN MAYONNAISE SAUCE 

t 

Prepare a white mayonnaise, as just indicated ; 

Chop 3 tablespoonfuls of ravigote, i.e. a mixture of chervil, 
tarragon, cress, and burnet ; — if tarragon is scarce, chevril alone, 
with a tablespoonful of tarragon vinegar added to the sauce, 
will do as well. 

Mix the herbs, in the sauce ; and serve. 


BEMOXrLADU SAUCB 

Same process as for White Mayonnaise Sauce ; add : 
1 tablespoonful of chopped capers, 

1 tablespoonful of chopped gherkins, 

3 shalots, say ^ oz., chopped, and washed, 

2 anchovies, well cleaned and chopped, 

1 tablespoonful of French mustard ; 

Mix, in the sauce ; and serve. 


TABTAR SATXCB 

Prepare White Mayonnaise Sauce (as above) ; add : 

*1 tablespobnful of dry mustard, 

3 shalots, say ^ oz., chopped fine, and well washed, 

6 gherkins, say ^ <te., also chopped fine, 

1 tablespoonfui of ravigote (chervil, tarragon, and burnet, 
chopped). 
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1 teaspoonful of Chili vinegar, 
or, 1 small pinch of Cayenne pepper ; 
Mix all together ; and serve. 


HOUSEHOLD OBAVT 

I have made it a rule, in this First Part, to avoid everything 
trenching on high-class cookery, which I have sought to keep 
quite distinct ; but, still, this is no reason why I should not 
indicate here what I think will tend to improve domestic 
cookery. 

When, within the limits of domestic expenditure, it is possible 
to produce a good and useful element of food, I feel bound to 
describe it ; bearing in mind, what I stated in the Preface, — that 
my object has been to help all to eat of the best, according to 
their means. 

I trust, therefore, that the following recipe, for the preparation 
of a good economical gravy, will be welcome ; — it will enable 
the plain cook to substitute it without too great disadvantage 
to the reduced glaze, one of the mainstays of more elaborate 
cookery. 


Preparation 

To make 3 pints of gravy : 

Take 2 lbs. of lean fillet, or leg, of veal ; 

Bone, and tie with string as beef tor pot-au-feu (vide page 80) ; 
put the veal in a 2-quart stewpan, with ^ pint of water ; put on 
a slow fire, to reduce gently, till a light brown glaze forms at the 
bottom of the stewpan ; turn the piece of veal, to colour it evenly ; 
add : 3 pints of water ; ^ oz. of salt ; a little pepper ; a faggot ; 
1 carrot (say 4 oz.) ; 1 onion (say 4 oz.), with two cloves stuck 
in it. 

As soon as ebullition takes place, put on the stove corner 
to simmer, for an hour ; keep the cover only three parts over the 
stewpan ; be careful to simmer only, — as quick boiling would 
certainly prevent the gravy being clear. 

Strain the broth, through a perfectly clean lawn sieve, or broth 
napkin ; free it carefully of grease, and put by, till wanted. “ 

TWce the piece of veal out of the stewpan ; put it on a dish ; 
sprinkle with salt, and make use of it ^r blanquette, or serve 
with Italian or Sharp Sauce, &c. , 

If the gravy is required set to a jelly for cold dishes, cook in 
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the same manner, adding a calf’s foot before boiling ; at the end 
of an hour, take out the piece of veal, as indicated ; but the calf’s 
foot should be left in to boil till quite tender ; strain the gravy 
through the sieve or napkin ; skim carefully all the fat, and put 
in a cool place, to«et to a jelly. 

Put the calf’s foot on a dish, bone it, sprinkle with salt, and 
press* it, namely, place it between two baking-sheets {vide 
Kitchen Utensils, page 10), with a 4 lbs. weight on the top, until 
cold, — when pressed thus it may be w^armed with Paulette Sauce 
or Marinade. 

Obseavation. — A mere glance at this recipe will show that this 
Household Gravy is really, what I have given it out to be, — namely 
easy of preparation and economical (for I indicate the way of 
making use of the meat employed to produce it). Even those 
little acquainted with cookery details will easily understand the 
benefit to be derived from having such gravy at hand, — either 
to take the place of broth, when one is short of it, or to add 
that to the flavour of dishes which broth alone cannot impart. 
Often a few spoonfuls of this gravy, well ])repared, will give to 
sauces that richness and aroma, so desirable to obtain, even in 
the simplest dishes of domestic cookery. 

If you happen to have any spare trimmings of fillet of beef, 
of the neck or loin of veal, or mutton, I recommend adding 
them to the gravy ; they can but improve the quality, — provided 
always that they are perfectly sweet. I do not, however, advise 
putting in the stewpan anything you may have, such as leg of 
mutton, — chop or chicken-bones, — as indicated in many Cookery 
Books. 

I cannot too strongly condemn such notions, equally opposed 
to cleanliness and to the success of the operation. Any bones, 
thus added, are more likely to impart a stale and greasy flavour 
to the gravy, than to improve it in any way. 

It is, therefore, best to use, as indicated, none but uncooked 
meat, perfectly clean, fresh, and sound. 
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UAUB ON THE SPIT 


CHAPTER IV 

ROASTING, BROILING, FRYING, BREADING 


Without exactly pietending to wiite a graduated course of 
cookery, I am desirous tliat those who wish to learn from this 
book should understand the progression I have followed, par- 
ticularly in the domestic recipes. I therefore open at once the 
subjects of Roasting, Broiling, and Frying; because I think it 
more reasonable to place them at the beginning, rather than 
at the end, of the book, in company with the Chapter of Sweets, 
as has hitherto been the practice. 

I fancy that it is impossible to learn too soon what roasting, 
broiling, and frying mean ; this knowledge, with that of sauces, 
treated of in the last Chapter, are the A B C of all cookery. 


BOASTINa 

The first consideration to roast properly^ is to have a well and 
evenly lighted fire, which should never be allowed to get low, 
but must constantly be replenished with coals, added in such a 
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way as not to deaden it. It stands to reason that, if the fire is 
not kept up, no stated length of time can be fixed for cooking. 

Avoid dl draughts between rtie fire and screen ; — a joint 
subjected to such a draught would take much longer to cook. 

To roast the folfowing joints the time required will be : 

Fgr apiece of beef, weighing 7 lbs., an hour and three quarters; 

For a leg of mutton, weighing 7 lbs., an hour and a half ; 

For a ngck or loin of veal, weighing 3 lbs., fifty minutes ; 

For a neck or loin of pork, weighing 3 lbs., fifty minutes ; 

For a turkey, weighing about 8| lbs., an hour and three 
quarter* ; 

For a small turkey, weighing about lbs., forty-five minutes; 

IV)r a g^ose, weighing about 6 lbs., an hour and a half ; 

For a capon, weighing about 4 lbs., fifty minutes ; 

For a fowl, weighing about 3 lbs., half an hour ; 

For a pigeon, a quarter of an hour ; 

For a pheasant, thirty-five minutes ; 

For a partridge, or woodcock, a quarter of an hour ; 

For larks, six minutes, before a brisk fire ; 

For a duck, a quarter of an hour ; 

The same time for a wild duck ; 

For a leveret, half an hour ; 

For a hare’s back, half an hour ; 

For a small wild rabbit, a quarter of an hour. 

The fire should be thoroughly lighted before the roast is put 
before it ; put 2 gills of broth in the dripping-pan for basting ; 
large joints, poultry, and game, should be basted five or six 
times during cooking ; partridges and small game, three times. 

I need not point out that these rules of time required for 
cooking, will of course be modified by circumstances ; there are 
different natures and qualities of meat, which cook more or less 
rapidly. It will always be necessary to ascertain whether a 
joint is done, before taking it off the spit ; the easiest way to 
find this out is, in the case of meat, to press the fleshiest parts 
with the finger ; in the case of poultry and game, the flesh of 
the leg should be tested — if the cooking is perfect, both will 
give way to the finger ; if not, there wiU be a certain degree of 
resistance. 


BBOmilfO 

To broil with charcoal : make a layer of charcoal, cinders, and 
lighted embers, covering a surface extending 2 inches beyond 
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tl^e edges of the horizontal gridiron. The thickness of lighted 
coal should be 1^ inch for a brisk fire, and 1 inch for a slow 
fire; in either case, the embers should be thoroughly and equally 
lighted ; and not, in parts dead and at others buraing brightly. 
It is a mistake to seek to economise fuel in broiling: the result 
will most probably be, — inefficient cooking, and, perhaps, entire 
spoiling of the meat. 



It is general to set up the gridiron, as indicated, on a cast-iron 
slab, or on the plate covering the stove. 

A rump steak, trimmed, weighing lb., will require eight to 
ten minutes, according to thickness, to broil on a brisk fire ; 

A fillet steak, trimmed, weighing 7 oz., will require seven 
minutes to broil on a brisk fire ; 

A mutton chop, trimmed, weighing on the average 5 oz., will 
require six minutes to broil on a brisk fire ; 

A bread-crumbed mutton cutlet should be broiled on a slow 
fire, and left one minute longer ; 

A sheep’s kidney will require four minutes to broil on a brisk 
fire ; 

A veal chop, trimmed, weighing 7 oz., will require nine 
minutes to broil on a brisk fire ; 

A pork chop of the same weight will require the same time ; 

A bread-crumbed veal or pork cutlet should be broiled on a 
slow fire, and left on two minutes longer. 


FBYma 

Fat is the best for frying ; the light-coloured dripping of roast 
meat and the fat taken off broth are to be preferred. These 
felling, beef euet, chopped fine, and melted down on a slow fire, 
without browning, will do very well ; when the bottom of the 
stew-pan can be seen through the suet, it is suffidendy melted. 
Let.it cool for a quarter of an hour, and sbrain through the 
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S inted gra?y staiainer, — to do this, while too hot, would be 
ely to melt the strainer. 

WTien butter is used for frying, -it requires special care, and, on 
account of its heating quicker than fat, calls for a slow fire. 




FUYING-KDTILE AND DliAlNBB 


Oil may also be used for frying, but requires careful handling, — 
it shoidd be warmed first, for at least twenty-five minutes, on a 
very slow fire, so as to prevent its rising and boiling over. Lard 
is also extensively employed; but I am no advocate for it, — 
as it always leaves an unpleasant coating of fat on whatever is 
fried in it. 

Fat may be kept in use for frying until it assumes a dark 
brown colour, which is a sign of its uselessness, — for then it will 
no longer fry well, and will impart a bad colour and unpleasant 
taste. 


Inatructiona for Frying 

Use the fiyipg-kettle and drainer described in the Kitchen 
Utensils {vide page 11 ; never more than half fill the kettle with 
fat, — in order to avoid ijs boiling over. 

The fe,t should in heat according to the nature of the 
things to be fried ; too great a degree of heat should be avoided 

h 



74 THE ROYAL COOKERY BOOK LFieot 

iu aU cases. This excessive heat is indicated by the smoke rising 
« from tbe kettle. 

The different degrees of heat may be determined by throwing 
into the fat a small piece of crumb of bread of the size of a nut; 
if it fizzes and produces, at once, large air bubbles, the fat has 
reached that degree of heat which we shall designate as hot fat. 

For warm fat, the piece of bread should produce vefy small 
air bubbles, accompanied by scarcely any fizzing. 

■ Should too many things be put in the frying-kettle together, 
they will be badly fried ; for instance : if five whiting were put 
in together in a kettle only large enough for three, there would 
not be sufficient heat to cook them properly. In such a case, 
the fish should be taken out when three parts done ; the fat 
then made very hot, and three whiting put in again for two 
minutes ; when these are taken out, the other two should be put 
in, for the same length of time ; this will remedy the evil of 
crowding too many fish in the kettle at once. 

Fried things should be of a light golden brown colour, crisp, 
and free from fat. 


FBTINO BATTER 

Frying batter is used for meat, fish, and sweet dishes. To 
make it : 4^ oz. of flour, 2 eggs, and 2 tablespoonfuls of oil, will 
be required. 

Sift the flour, through a sieve, into a basin ; 

Make a hole in the centre, and pour in 1 gill of water ; 

Add a small pinch of salt, the 2 yolks of egg (reserving the 
whites for whipping),’ and the 2 spoonfuls of oil ; 

Work into a smooth paste, thick enough to cover the spoon 
with a coating of about ^ of an inch ; — should it be too thick, a 
gill, or half a gill, of water may be added. 

Twenty minutes before using the batter, add the whites of egg, 
well whisked, and put by for frying purposes. 


BBEABINaS AND BASPINOS 

For breading, use beaten eggs, oil, and the crumb of, stale 
bread. Put the bread in a cloth, of which tate up the four 
comers in one hand, and, with the othe^ rub the bread to break 
it up small, then pass it through a wire sieve, dry in the oven, 
’ put by, in a closed box, for use. For breading, the eggs 
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should be •well beaten and mixed together ; to 3 eggs, add 1 
table^onful of oil, 1 tablespoonful of -water, a pinch of salt, 
and a small pinch of pepper. Ihe water is add^ to prevent 
the breading being too thick. 

Easpings are made with crusts of bread, baked to a bright 
■golden colour, then crushed with a rolling-pin, or in a mortar ; 
passed ’through a wire sieve, and put by, in a box, for use. 
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CHAPTEE V 

HORS-D’(EUVttE IN GENERAL USE 

In this Chapter I give a selected list of the hors-d’oeuvre most in 
use in ordinary households ; it may be objected, that these belong 
rather to the maiire d’hSiel's department, than to the cook’s ; but 
this will not be the case in smaller establishments, where the 
plain cook will have to attend to these, in addition to her ordi- 
nary work ; this list of hors-d'oeuvre has therefore appeared to 
me to have its proper place in domestic cookery. 

It is customary to dish up hors-d’oeuvre in small oval dishes 
or flat boats. 


BADISHES 

These are to be had the whole year ; they should be chosen 
of a light red colour, small, and sound; holloty radishes are large 
and of a dark red. Eadishes are prepared^ for table by cutting 
the leaves to a length of inch; scraping’ off the outer skin ; 
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washing them in plenty of water, and dressing them, in a boat, 
with a little cold water. 

BXTTTBB, AS HOBB-D’CBUVBB! 

Butter is served as hors-d^ oeuvre, in very cold water ; either in 
pats* or scraped up into the shape of shells. 

OHBBEINS 

Should be firm, and green, and served in a boat, with vinegar. 

. • 

LYONS, BOLOONA, OB OBBMAN SATTSAOB 

To serve these sausages as hors-d'oeuvre, slice them in rounds, 
about ^ inch thick ; remove the skin ; and dish up, with parsley. 

OLIVES 

CthooS^hese firm and green, — the picholine are the best. 
"^Should the olives be too salt, steep them in water for an hour ; 
then serve them, in a boat, with cold water. 

Olives that return from table should be put back in the bottle 
''’Wi4h...s^ted water, — being careful that none remain uncovered, 
else dief'wiUturn black. 


ANCHOVIES 

Eight anchovies will be sufficient for a small boat. 

The best come from Nice ; they should be small and plump, 
with white scales ; the pickle should be of a dark red colour. 

Steep the anchovies two hours, in cold water, and open them ; 
if they are sufficiently soaked, they will open easily without 
breaking. 

Take out the backbone ; scale, and wash them ; and dry, on a 
cloth. 

Trim the anchovies on both sides, so as to take off the small 
bones ; put them in a boat ; cover them with oil ; and serve. 

BABBINES 

Take eight sardjnes*out of the tin box ; wipe them slightly, 
with a cloth ; put them in a boat ; garnish, with chopped jiarsley 
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and capers; cover with oil, — ^but on no account using that out 
of the Dox. 

X>ZOKI.m> HXBBINOS 

Take three pickled herrings ; put them in a boat ; and add oil,' 
parsley, and capers. ■ • * 


FIOB1.BD OTSTBBS 

Take a dozen and a half of pickled oysters, out of a Jjarrel ; 
put them in a boat ; strain the pickle through a cloth ; and pour 
over the oysters ; sprinkle with chopped parsley ; and oerve. , 


MIXED FICEX.EB 

These are put in a boat, — taking advantage of their different 
coloui's, to arrange them tastefully. 


CtrODMBEB 

This is in season from the middle of April to the end of 
September. 

Choose a green cucumber ; cut it in four equal lengths, and 
peel the green skin ; these pieces, sliced very thin, should be put 
in a basin, with | oz. of salt ; and allowed to remain four hours to 
pickle ; then drained well, and seasoned as salad, with oil, vinegar, 
and pepper, adding a tablespoonful of chopped ravigote (for 
ravigote, vide Mayonnaise Sauce, page 67). 


BA'W ABTICHOEES A LA FOIVBADE 

Choose six very green and tender artichokes, about 2 inches 
diameter ; cut off the bottom leaves, and the tips of the other 
leaves ; 

Put the artichokes in cold water, with a little vinegar — to 
prevent their turning black ; . * 

When required for use, drain them, and put in a dish, with a 
little cold water ; , 

A seasoning of vinegar, oU, pepper, and sal/-, should be served, 
in a boat, with the artichokes. 
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BIiiiCK BADI8H 

Choose a radish with a smooth black skin, and very white 
and sound internally ; peel and slice it ; put in a basin, with ^ oz. 
•of salt, for six hours, to pickle ; drain well ; and serve, in a boat. 

This* is the ordinary way of dressing black radish ; but it is 
sometimes .seasoned like salad. 



BOILED BEKP, GASNISHED WITH VEaUTABI-ES 


CHAPTER VI 

BEEP 

BOUILLI BEKP 

Tins domestic houilli, or boiled beef, has, on account of its want 
of savour, and uninviting aspect and taste, been mucli decried 
— I must confess, with some reason, particularly when unfairly 
brought into comparison with more elaborate dishes. Meat, 
which has been boiled for broth, must be expected to have lost 
some of its qualities; but, such as it is, boiiilli represents a 
standard dish, which will ever hold its own in domestic cookery 
The main thing is to present it, at once, in a profitable and a 
palatable shape ; and the talent of a plain cook will rest in 
making the most of this houilli, both au-naturel and dressed 
in different ways. 

As soon as the broth is made, the beef should be taken out, 
and placed on a dish, to send to table ; remembering lo remove 
the string with which it has been tied. 

BOUIXiIiI OABEISH 

C 

I should always recommend garnishing round any beef in- 
tended for serving; — ^it will make it more welcome, and is advisable 
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even on economical grounds. I would hardly advocate the old- 
fashioned parsley garnishing, which has no practiad use, as it 
cannot be eaten, and is always removed for carving. In domestic 
cookery, it is preferable to keep to the useful and tangible, rather 
than to the omanlental ; it is therefore best, as garnishing to 
houilli beef, to use none but, simply — ^but carefully — prepared 
v'egetables, such as T have indicated at the Chapter on Garnishes. 

Thus : pjotatoes fried whole in butter, glazed onions, carrots, 
turnips, mushrooms, cauliflowers, Brussels sprouts 

All these, according to seasons, make an excellent garnish for 
the bee^ of the pot-au-feu. 

The woodcut on the preceding page will show how a plain 
piece of iJoiled meat can assume an inviting appearance, by 
the mere tasteful arrangement of the garnishing. 


MIEOTON OF BEEF 

Cut lb. of cold boiled beef into slices about | inch thick, 
removing the outside, which may be dry, and all the fat : set 
the slices in the smallest of the oval copper pans for gratins 
{xnde Kitchen Utensils, page 10) ; sprinkle, with 1 pinch of salt, 
and 2 small pinches of pepper. 

Prepare 1 lb. of onions as for Onion Soup {xide Onion Soup, page 
38) ; when the onions are of a light brown colour, sprinkle them 
with 1 oz. of flour, 1 pinch of salt, and 2 small pinches of pepper ; 
and let them cook five minutes longer ; 

Take olF the fire ; add 1 pint of broth, and stir well on the fire 
for twenty minutes; add 1 teaspoonful of mixed mustard, and half 
a teaspoonful of caramel ; pour the onions on the slices of beef ; 
bake in a slow oven, for twenty minutes ; and serve, in the pan 
used for cooking. 


BOUILLI, WITH OHAEP SAUCE OE SAUCE PiaUANTB 

Slice the same quantity of beef as for a Miroton {vide preceding 
recipe) ; set the slices in a gratin-pun ; moisten with 1 gill of 
broth ; and put in the qven for fifteen minutes ; 

Pour 1 pint of S^arp Sauce (vide page 64) over the beef ; and 
serve. 

M 
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BOtriLIiI, WITH TOMATO SAtTCB 

Slice the beef, and warm it in the oven, as above; take 1 pint 
of Tomato Sauce {vide page 66). 

Pour on the slices ; and servo. 

BOTJII.LI, WITH ITALIAN BAHOB 

Slice the beef, and warm it, as above {vide page 81). 

Pour over 1 pint of Italian Sauce {vide page 64) ; and serve. 


BOTJILLI, AU GHATIN 

Slice the beef, as previously dirccicd ; set it in the ^ratm-pan, 
and pour over 1 j)int of Italian Sauce ; cover with fine raspings ; 
warm in the oven ; and salamander. 

BOUILLI, WITH PAESLET 

Cut the beef in slices as before ; put 4 oz. of butter, to melt in 
a frying-pan ; place the slices in the pan, — avoiding their being 
one over the other ; sprinkle with 1 2 )inch of salt, and 2 small 
pinches of pepper ; 

After five minutes’ frying, turn the slices over, and let them fry 
five minutes longer ; sprinkle again with salt and pepper ; take out 
on a dish ; add 2 tablesjioontuls of vinegar to the butter in the 
pan ; boil one minute, and pour on the beef ; strew with half a 
tablespoonful of chopped parsley ; and serve. 


BOUILLI, WITH POTATOES 

Take 1^ lb. of beef ; cut it into pieces li inch square, — re- 
moving all dry and fat parts ; 

Take 4 oz. of streaky bacon ; remove the rind, and cut the 
bacon in pieces inch square ; fry, with 1 oz. of butter, in a 
2-quart stewpan ; when it is brown, add : 

1 quart of water, . 

1 faggot, 1 medium-sized onion, 

1 lb. of potatoes, peeled and cut in squares, like the beef ; 
Boil for fifteen minutes ; 

Add the pioces of beef, and boil gently for ten minutes ; 
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When the potatoes are done, take out the faggot, and taste, 
— the saltness given by the bacon will then be ap’preciatcd, and 
inore salt added, if necessary ; 

Dish up; and serve. 


• IimOED BOtriLLI 

Prepare 1.^ lb. of beet^ by removing all gristle, fat, and dried 
parts ; chop line. 

Stir 1 oz. of flour, and 1 oz. of butter, in a stewpan, and cook 
for three minutes ; take oil' the fire ; add 1 ])int of broth, 2 pinches 
of salt, and 1 small pinch of pepper ; mix for two minutes, and put 
on *the fire ; stir for ten minutes ; tlien add the beef together 
with 1 tablespooiiful of chop[)ed parsley ; stir again for two or 
three minutes. 

Should the mince be too thick, add a gill, or half a gill, of 
broth. 

This mince may be made with Italian or Tomato Sauces, to 
which, when warmed, the beef .should be added as above, stirred 
on the fire for live minutes ; and served. 


BOXJILLI CBOQUETS 

Chop 1^- lb. of beef, very fine ; 

Make 1 pint of Poaleite Sauce {aide page C5), in a 2-quart 
&tew])an ; reduce it lo pint; thicken with 3 yolks of egg ; 
put the chopped beef in the sauce ; .add 1 tablespooiiful of 
chopped parsley, 1 pinch of salt, and 2 small pinches of pepper ; 
mix well together, with a wooden spoon ; and spread out on a 
dish, to a thickness of li inch ; let it get firm, and cold ; then 
divide into sixteen equal parts. 

Strew a board with bread-crumbs {oide Dreading, page 74) 
about -j-’y of an inch in thickness, put the sixteen parts of mince 
thereon, leaving a space of two inches between each ; cover them 
with a similar tliickne.ss of bread-crumbs ; roll each part into the 
shape of a cork, making them as near the same size as possible. 

Beat the three remaining whites of egg for one minute, so us 
to iflix, but not froth, them ; add : 

1 small pinch of pepper, 1 tublespoonful of oil, 

2 pinches of salt, • 1 tablespoonful “f water; 

Dip the croquets in this mixture; roll them in "'wead- 

crumbs ; and set them on a plate. 
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Twenty minutes before serving have some hot fat {vide page 
73); arrange the croquets in the frying-basket, and put them 



into the fat to fry ; wiion they are nearly fried, move them 
gently, witli a slice, to ensure their colouring evenly. 

Wiien they are of a light b]’own colour and crisp, they are 
(lone ; sprinkle them with salt, dish up, garnish with parsley ; 
and serve {vide woodcut). 

SALAD OF BOUILLl 

Cut up 14 lb. of cold boiled beef in small dice, removing all 
gristle and fat ; put in a salad bowl, with : 

1 gill of cold broth, 2 pinches of salt, 

2 tablespoonfuls of vinegar, 2 small pinches of pepper ; 

Let it pickle for two hours ; 

Before seiving, add : 

4 tablespoonfuls of oil, 

2 tablespoonfuls of chopped ravigote, and seasoning, if 
required. 

If liked, onions and shalots may be added to this salad. 


HOT BEEF A LA MODE 

Take lbs. of thick ilank of beef; 10 ^z. of fat bacon (cut off 
the rind, and put it aside to blanch) ; cut the bacon into strii )3 
inch thick, and sprinkle them with pepper ; 
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Lard the beef, in the grain of the meat ; and tie it up with 
string, as for pot-au-feu ; 

Put into a stewpaii, with : 

1 pint of Frencli white wine, 1^ pint of broth, 

1 gill of brandy, 1 pint of water, 

2 calfs feet, which have been Idauched and boned ; also, the 

* blanched rind of bacon ; 

Put on the fire, and add 1 oz. of salt ; boil and skim as Ibr 
pot-au-feu * then add : 

3 carrots, say 1 lb., 3 cloves, 

1 onion, 1 faggot, 

2 small pinches of pepper ; 

Put to simmer, in a closed stew pan, for four hours and a 
half, on the stove corner; try the beef; and, when done, take 
it out, together with the call's feet and carrots ; keep hot, till 
serving. 

Strain the gravy through the pointed gravy strainer ; take off 
all the fat, and reduce it one-fourth ; untie the beef; put it on a 
dish, and garnish it round with the calfs feet, each cut into 8 
pieces, with the carrots cut to the shape of corks, and 10 glazed 
onions (tnde page 52). 

Pour the gravy over all, and, should tliere be tot) mucli, 
reserve it for the next day ; 

Taste for seasoning ; — d la mode beef should be full flavoured. 
A clov'e of garlic is sometimes added ; I mention it, although it 
is not essential, — at the same time I would recommend, before 
using it, that the mistress’s taste be consulted. 


COLD BEEF A LA MODE 

Cold beef d la mode for luncheons should be prepared as 
directed in the preceding recipe : put in a basin together with 
the calfs feet, vegetables and the gravy, which will set to a 

When ready to serve, turn out of the basin on to a dish ; the 
beef d la mode will then present its proper appearance. 


Remarks on Beef h la Mode 

Beef d la mode is a (^ish so general and popular, in domestic 
cookery, that I will recapitulate the main points of ite piepaia- 
tion, to allow of their being followed with all confidence. 
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The most important consideration, after the selection of the 
meat, is its proper cooking, which should be carried on very 
slowly ; — this is the great secret of success. 

Beef a la mode cooked too quickly will infallibly produce a 
white, watery, and insipid gravy, such as is m5t with in so many 
households, where proper regard is not paid to these spnple 
practical details. 

The gravy should be red, rather thick, and of, a certain 
gelatinous consistence, full of that nourishing savour of braized 
meat, and vegetables stewed in gravy, which is the distinctive 
character of this dish. • 

It is unnecessary to cook and flavour the carrots with spices 
before putting them with the meat; this would chtail estra 
trouble, perfectly useless in the ordinary course. 

Cook the carrots in the gravy, adding to the meat as directed, 
and they will be of a good colour, and full of that savoury flavour 
which is so liighly prized by connoisseurs. 

As in the case of all other braizes, I recommend that the 
pieces of meat should, for beef a la mode, bo chosen rather too 
big than too small. 

A slow cooking will always answer better when applied to 
large rather than small joints. Braized meats, particularly with 
gravy set to a jelly, can easily supply two meals. 

It is, therefore, better, in my ojnnion, to eat twice of a good 
thing, rather than, by curtailing the quantity to that barely 
sufficient for one meal, run the risk of getting a badly cooked 
dish by adding to the difficulty of preparation. 


BRAIZED BIB OP BEEP 

Take a rib of beef, weighing 4| lbs. ; cut very short; take out 
the chine bone, leaving only the rib; tie with string, as for 
pot-au-feu ; and put in a stewpan that will just hold it. 

Add : 

2 pints of broth, 1 onion, say 4 oz., 

1 gill of brandy, 1 clove, 

1 oz. of salt, 1 faggot,' 

2 small pinches of pepper, 1 carrot, Say. 4 oz. ; 

Cover the stewpan, and boil slowly for two houi's. 

Ascertain if the meat is cooked by tiying it with a trussing- 

needle ; take it out, and put it on a dish, and.keep warm. 

Strain the gravy through the pointed gravy strainer, and, after 
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taking off the fat, reduce it one half ; pour it over the meat ; and 
serve. 

Eib of beef is frequently garnished with maccaroni, nouilles, 
or such of the vegetables as are indicated in Chapter III., imder 
Garnishes. 

• 

BULLOCK’S HEAKT A LA MODE 

Take a* very fresh and fat bullock’s heart; cut it nearly 
through lengthwise ; open and wash well, to clear it of blood ; 
and dry. with a cloth. 

Lard as for beef a la mode ; cook, garnish, and season, also in 
precisely the same manner. 
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FBESH OX TONGUE 

Steep the tongue in cold water for one hour, previously 
trimming the root ; put tbc tongue, with 4 quarts of water, 
into a 6-quart pot, with : 

1-| oz. of salt, 2 faggots, 

3 small pinches of pepper, 2 clo\ es ; 

1 onion, say 4 oz., 

Bbil for three hours; ascertain whether it is cooked, and 
take off the fire ; strip off the white skin, and put the tongue 
on a dish. , 

Beef tongue is served au yratin with Sharp, Italian, or Tomato 
sauce. 
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The liquor in which the tongue has been boiled can be used 
for vegetable soups instead of — and in preference to — water. 


ox FALATBS 

Take 3 ox palates ; blanch them, for ten minutes ; 'cool, 
drain, .and scrape them, carefully ; cut in two pieces, and put 
in a 2-quart stewpan with : 

1| pint of broth, 1 faggot, 

1 gill of fat, or clean dripping, 1 onion, say 4 oz., 

1 oz. of salt, 1 clove ; 

Boil slowly, for three hours ; 

Drain the palates on a cloth — carefully removing any re- 
maining fat ; 

Dress on a dish, in a cii'clc ; and serve. 

Palates are served a la Paulette, au Gratin, or with Italian 
sauce {vide pages 40 and 00). 


STEWED ox TAIL 

Tahe 1 ox tail; disjoint, and cut it into pieces 2 inches 
long ; blanch, for twenty minutes ; then steep in cold water, for 
an hour ; 

Drain, and wipe the ])ieces of tail ; put them in a gallon 
stewpan, with 5 pints of broth ; as soon as it comes to the boil 
skim carefully, and add : 

2 onions, say 8 oz., 

3 carrots, say 1 lb., turned to the shape of coihs, 

3 cloves, 

2 faggots (of course it is understood that when 2 faggots 
are mentioned the quantity of herbs u-ed for 1 faggot is 
merely doubled) ; 

2 pinches of salt, 

2 small pinches of pepper , 

Put it on the stove corner to simmer till the tail is tender ; 
— it will take about three hours and a half ; 

Drain the contents of the stewpan in a large colander ; wipe 
the pieces of tail, and put them in a 2- quart stewpan ; 

Put the carrots in another stewpan holding 1 quart ; take off 
all the fat from the liquor, and reduce it one half; then, with it, 
moisten the tail and carrots in their respective stewpans ; 
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Warm ; pile up the tail in a dish ; pour over the gravy ; and 
serve ; garnish with the carrots and 10 glazed onions {vide page 
52). 


FBIED OX TAIL 

Td fiy OX tail it should be prepared as in the preceding 
paragraph ; then bread-crumbed ; fried in hot fat, to a light 
brown coldur ; and served with Tomato Sauce. 

Ox tail is generally fried to warm up any that has been left. 


, STEWED TBIPE A LA MODE DE CABX 

Take 2 lbs. of white and well-cleansed tripe ; cut it into 3-inch 
squares ; blanch five minutes ; and drain in a colander ; 

Take 8 oz. of streaky bacon, and, after taking off the rind, cut 
it into pieces 1 inch thick ; 

Bone a calf s foot ; cut it into six pieces ; and blanch with the 
rind of bacon ; 

Put the tripe, calf s foot, and bacon, well mi.Kcd together, in a 
4-quart stock-pot, with : 

2 quarts of broth, 3 jnnches of salt, 

3 onions, say 10 oz., 4 small pinches of pepper, 

1 double faggot, 1 gill of brandy; 

3 cloves. 

Cover the pot close ; when it has boiled, let it simmer very 
gently three hours ; when ready to serve, take out the onions and 
faggot, and skim off the fat ; 

Pour into a deep dish ; and serve. 


TBIPE A LA LyOWWAISE 

Cut 1 lb. of tripe in pieces, 2 inches long, ^ inch thick ; put 
them, on a brisk fire, in a sawte'-pan, with : 

2 oz. of butter, 2 pinches of salt, 

2 oz. of oil, 2 small pinches of pepper ; 

Ti;e tripe when cooked should be crisp, and of a light brown 
colour ; 

Fry 6 onions (say 14 lb.), prepared as for Onion Soup, in a 
frying-pan with 2 oz. of oil; — when fried, the onions should be 
of a reddish brown colour, as for a Miroton ; 
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Put the tripe into the fiying-pan with the onions ; 

Add a tablespoonful of chopped parsley and one tablespoonfiil 
of vinegar; warm all together one minute; and serve. 

BECF E1DNB7 SAUTE 

Take a piece of beef kidney ; cut in two lengthwise ; then cut 
each piece across in slices ^ inch thick ; , 

Put 4 oz. of butter in a saute-ipm ; when well melted, add the 
slices of kidneyj with 2 pinches of salt, and 2 small pinches of 
pepper ; shake the pan every minute — to ensure equal cooking ; 
after six minutes’ frying, drain the kidney ; 

Put in a quart stewpan ; 

3 gills of French white wine, 

1 pinch of salt, 

1 small pinch of pepper ; 

And reduce it one fourth ; 

Put the kidney back into the pan ; sprinkle with 1 oz. of flour ; 
let it warm two minutes ; then add the reduced wine, 1 gill of 
water, and 1 gill of broth ; boil one minute ; throw in a table- 
spoonful of chopped parsley ; put in a dish ; and serve. 

Beef kidney can also bo mute in tlie following way : 

Without draining from the butter, or previously boiling the 
wine, sprinkle with the flour, moisten with 2 gills of wine, and 
1 gill of broth; boil one minute, and take out the kidney; boil 
the gravy four minutes more ; put in a tablespoonful of chopped 
parsley ; pour over the kidney ; and serve. 

This is a quicker way than the first, but that is its only advan- 
tage; the wine, not being boiled, tends to give the kidney an" 
acid flavour — to be avoided, if possible. 

ROAST RIB OP BEEP 

Take a rib of beef, cut and trimmed as for Bi aized Rib of Beef 
page 86) ; 

Roast one hour, before a moderate and even fire ; 

Strain the gravy out of the dripping-pan ; take off the fat ; 
pour over the meat; and serve. 

General Remarks on Roast Meat 

W) 

I do not advise flavouring the meat in any way before roast- 
ing ; the only preparation allowable is to oil it slightly, if it has 
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to be kept any time before cooking ; and this is only done with 
a view to its preservation — not to impart any flavour. 

Butcher’s meat needs no other flavour than its own ; anything 
in the way of improvement thereon will only spoil it. The main 
point, to have meat at its best, is to cook it neither too fresh 
nor Jiigh. 


BOAST SIBI.OIN OF BBBF 

The sirloin is the part of loin with the fillet attached. 

Tie the flap end underneath, and put on the spit. A piece of 
sirloin weighing 7 lbs. will take an hour and three quarters’ 
roasting. 


BOAST FILLET OJ BEEF 

Take 3| lbs. of fillet of beef; lard with fat bacon, cut in 
lengths of ^ inch in thickness ; choose the bacon white, and 
very fresh; — a single piece of rank flavour will spoil the 
whole fillet ; 

Put on the spit, and roast for foity minutes, basting fre- 
quently ; 

Strain the gravy, and take off the fat ; pour over the meat ; 
and serve. 

Sharp, Italian, (>r Tomato Sauces are generally served in a 
sauce boat with fillet of beef. 


BIB-STEAK WITH POTATOED 

Cut a steak ^ inch thick from between two ribs ; 

llemove all gristle and fat ; trim it to a pear shaiie; and sprinkle 
on both sides with salt and pepper ; 

Oil it — to prevent the outside hardening ; 

Broil twelve minutes, over a moderate and even fire ; 

Put 4 oz. of maitre d’hotel butter {vide page 62) on a dish ; 
lay the steak on it ; and garnish with fried potatoes. 

Sharp, Tomato, and Italian Sauces are also often served with 
this steak. 

* • FILLET-STEAK WITH POTATOES 

This steak should bg taken from across the fillet, in slices 1 ^ 
inch thick, slightly flattened with the bat, and tii mined to an 
oval shape, oiled as above, and sprinkled with salt and pepper. 
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Broil eight minutes, over a moderate and even fire ; put on a 
dish with 2 oz. of maUre d'hOtel butter; garnish with fried 
potatoes ; and serve. 

It will be understood that I recommend oiling the meat to 
facilitate cooking, not to give it any particular flavour. 

BUMF-STSAK A L’AITaLAlSS! 

Proceed as above. 

This steak, cut from the rump, is generally served quite plain, 
with gravy, instead of maitre d'hdtel, but Oyster SauCe (vide 
page 06) is occasionally served with it. 

STEAK WITH ANCHOVST BtTTTEB 

For an ordinary-sized steak, take one large anchovy, which 
should be well washed, and dried, and pounded on a board, with 
the back of a knife,-rthe mortar is not required for so small a 
quantity. Mix the anchovy with 1^ oz. of butter, and pass 
through a hjiir sieve ; put it on a warm dish ; lay the steak on 
the anchovy butter ; and serve. 

riLLBT OF BEEF SAUTE, WITH MUSHBOOMS 

Cut the fillet, as indicated for Fillet Steak with Potatoes 
(vide page 91) ; sprinkle with salt, and pepper ; 

Put ^ oz. of butter in a small sawte'-pan ; put in the fillet, and 
let it cook, four minutes each side, on a brisk fire — (be careful 
that the butter does not burn) ; take out the meat, and put ^ oz. 
of flour in the pan ; stir one minute, with a wooden spoon ; pour 
in 1 gill of broth, and the liquor in which the mushrooms, pre- 
pared for garnish, have been boiled ; 

Strain into a small steAvpan, through the pointed gravy 
strainer ; 

Take ^ pottle of mushrooms, prepared as indicated in Gar- 
nishes; and wann them in the sauce ; 

Put the slices of fillet on a dish ; garnish with the mushrooms; 
pour over the sauce ; and serve. 

FII.ZJE!T OF BEEF WITH OUVES 

U 

Proceed as directed above. 

Take 24 large and round olives ; stone them, and blancli, in 
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43oiling water, for five minutes ; dry in a cloth v put the olives iii 
the sauce, to warm for two minutes ; garnish round the slices of 
fillet ; and serve. 

It will be well to use the Household Gravy [vide page 68), 
instead of broth, for the sauce for this fillet. 


Remarks on Saut& 

For sautes, the fire should be brisk ; so that the meat may 
retain its juices in cooking ; and become of a light golden colour, 
which could not be^accomphshed on a slow fire. Care must, 
however, bp taken that the butter does not burn ; as this would 
give the gravy a bad flavour. 


COLLOPS OP PILLBT OP BEEP WITH SHAEP SAUCE 

These collops are generally made to warm up cold roast fillet. 

Cut in veiy thin collops, and warm in some Sharp Sauce {vide 
page 64), without boiling. 

Should roasted meat be allowed to boil in warming, it will 
harden, and lose its savour. 

I do not specify the quantity of sauce, as it will be determined 
by the quantity of meat to be used. 
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CHAPTER VXI 

VEAL 


BOAST VEAL 

The pieces of veal used for roasting are : tlie neck, loin, and 
chump end of the loin ; — never buy any but very white veal 
with clear, transparent fat. 

For roast neck of veal : take about 4 lbs. of the neck ; saAv off 
.he chine bone ; and shorten the rib bones to half their length — 
,hat is, leaving the bones about 2 inches long. Roll the flap 
jnderneath, and tie round with string ; put on the spit, to roast, 
lefore a moderate fire, for an hour and a half ; sprinkle with 
alt, five minutes before taking off the spit ; 

Strain and skim the fat off the gravy ; pour over the meat, 
tnd serve. 

For roast loin of veal ; take about 4 lbs. of the,|)art including 
he kidney ; 

Trim off some of the fat, and saw off the chine bone ; then 
oil the flap underneath, enclosing the kidney ; 

Tie with string ; put on the spit to roast, before a moderate 
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fire, for two hours, — basting every quarter of an hour ; take the 
meat off the spit, sprinkle with salt, and put it on a dish ; 

Strain and skim the fat off the gravy ; pour over the meat ; 
and serve. 

For roast chump end of loin : take a piece of about 4 lbs. ; 
bon§ it entirely ; tie it with string, to keep it in shape ; and 
proceed in the same manner as for neck and loin. 



Ilt)Ai>T CltTMP IVD or JOIN OF 'tEAt 


BLANQUETTE OF VEAL 

Breast of veal is generally used for blanquette. Cut about 
3 lbs. of breast of veal, into pieces 2,^ inches square, and put in 
a 2-quart stewpan ; 

Cover the meat entirely with water; add 3 pinches of salt, 
and 3 small pinches of pepper ; 

Boil, and skim ; add : 

2 onions, say 8 oz., 

3 cloves, 

1 double faggot ; 

Simmer gently, for an nour ; 

When the veal is done, drain in a colander ; clean each piece, 
and«put them jn a 2-quart stewpan ; 

In another 2-quart stewpan, mix 1 oz. of butter, and 1 oz. of 
flour ; stir over the fire for four minutes ; take off the fire, and 
add . all the liquor drained from the veal ; reduce for twenty 
minutes, stirring all the time ; thicken witli 3 yolks of egg (vide 
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Lmmn with Egg, page 59) ; strain through the pointed gravy 
strainer, into the stewpan containing the veal ; 

Boil for a minute ; add a tablespoonful of chopped parsley ; 
mix ; and serve. 

Blanguette is also prepared with the remains of roast veaL 

Cut tne veal in slices, 1^ inch long, and ^ inch thick, trim- 
ming off all the brown ; 

Warm gently in 1 pint of Poulette Sauce {vide Paulette Sauce, 
page 65) ; — avoid boiling, which would harden the veal ; add 
half a tablespoonful of chopped parsley; and serve. 

VBAIi A LA BOUBGBOISB 

This is prepared with a noix or cushion of veal* 

Take a noix of veal, of about 3 lbs. ; lard it v/ith fat bacon, as 
Beef a la Mode {vide Beef a la Mode, page 84) ; 

Tie with string, and put it in a 4-qiiart stewpan ; moisten 
with 2 quarts of broth ; 

Add : 1 calf’s foot, previously boned and blanched, and the 
rind of the bacon, also blanched ; 

Boil and skim ; add : 

3 carrots, say | lb., 1 double faggot, 

3 onions, say 10 oz., 2 pinches of salt 

3 cloves, 2 small pinches of pepper; 

Simmer for three hours ; — the stewpan thi-ee parts covered. 

Twenty minutes before serving, put some live coals on the 
cover of the stewpan, to glaze the meat, basting five or six 
times, with the gravy ; 

Try with a trussing-needle, to make sure that the veal is done; 
drain it ; and put it on a dish ; 

Strain the gravy through the pointed gravy strainer ; s kim off 
the fat, and reduce it one half ; add a teaspoonful of caramel, to 
colour it. 

Cut the carrots in equal-sized cork-shaped pieces ; untie the 
veal ; put it on a dish ; garnish round with the carrots, and 10 
glazed onions ; pour a part of the gravy on the veal, reserving 
the rest to set to a jelly. 

COLD VBAL A LA BOtTBOEOISH 

The foregoing preparation is also served cold ; prepare it a 
day before it is wanted, and put it in a^basin, with the gravy, 

• This cushion or wowr is the part of the leg of veal covered by the udder. 
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which will set to a jelly; when required, turn it out of the 
basin on a dish ; and serve. 

Observation . — ^Veal a la Bour^eoise is, like Beef a la Mode, one 
of the stock dishes of ordinary cookery, which one should make 
sure of always preparing successfully. I repeat what I have 
said often before ; — the main point of the process is the slow 
simm'ering ; the richness of the gravy, one of the most essential 
conditions,^ is obtained by the reducing which I have indicated ; 
it ensures against thick and tasteless sauces, and secures a full* 
flavoured gravy. 


BRAIZED LOIN OP VEAL 

Take 4 lbs. of loin of veal ; bone, and tie it round with string ; 
Put in a stewpan, with 1 oz. of butter ; fry lightly, till the 
meat is slightly and evenly coloured ; 

Pour in 1 quart of broth ; then add : 

1 carrot, say 4 oz,, 1 faggot, 

1 onion, say 4 oz., 2 pinches of salt, 

2 cloves stuck in it, ] small pinch of pepper ; 

Simmer on a very slow fire, for an hour and three quarters, 

— ^keeping the stewpan half covered ; 

Take out the meat, and keep it warm ; 

Strain the gravy, through the pointed strainer; skim off the 
fat ; and reduce one half ; 

Untie the veal ; put it on a dish ; pour the gravy over ; and 
serve. 

With braized loin of veal : sorrel, endive or spinach, is served. 


PRICANDEAU OP VEAL 

Take 3 lbs. of the fleshy part of the fillet of veal ; bone, trim, 
and lard the outside with thin strips of bacon. 

Put, in the glazing stewpan {vide Kitchen Utensils, page 9), 
the trimmings of the meat : 

2 oz. of sliced carrot, 1 pinch of salt, 

•2 oz. of sliced onion, 1 pinch of pepper ; 

Then lay the fricandeau on the top ; add ^ pint of broth ; 
boil till the broth is reduced, and becomes thick, and yellow ; 
then add 1^ pint more broth, and simmer for an hour and a 
quarter, — the stewpan half covered ; then close the stewpan, and 

o 



W THE ROYAL COOKERY ROOK [Fibst 

put some live coals on the top ; baste the frieandean, with the 
gravy, every four minutes, till it is sufficiently glazed ; take out 
the fricandeau, and put it on a dish. 
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Strain the gravy, through the pointed strainer ; skim off the 
fat, and pour over tlie meat, and serve. Served plain thus, this 
preparation is known as Fricandeau with Gravy, but it is most 
generally served with sorrel. Put the sorrel on 'a dish, then lay 
the fricandeau on it, and pour in the gravy (prepare the sorrel 
as directed in Garnishes, page 57). 

Fricandeau is also served with endive or spinach (n'tZr Endive 
and Spinach Garnish, pages 55, 56). 

BROILED VEAL CUTLETS 

A veal cutlet, trimmed, weighs between 7 and 8 oz. ; it is 
cut from the neck of veal. 

Trim it, and tlatten it with the cutlet bat ; take off the chine 
bone, gristle, and skin ; 

Before broiling, sprinkle the cutlet with salt, and pepper, on 
both sides; then oil it slightly {ride Broiling, page 71); broil 
for eight minutes ; and serve. 

BREAD-CRUMBED VEAL CUTLETS 

To bread-crumb, dip the cutlets in butter melted, and pro- 
ceed as indicated at paragraph Breading, page 74 ; 

Broil on a moderate fire, for ten minutes ; 

Put on the dish, Avith 1 gill of warm Household Gravy {tide 
page 08) ; and serve. 

VEAL CUTLETS WITH, SHARP SAUOE 

Prepare the cutlets as above, either pjain or bread-crumbed; 
put them on the dish, with Sharp Sauce. 

1 gill of sauce per cutlet is sufficient. 
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VEAL OITTLETS WITH BfAITBE D*h6tBL BUTTEE 

Same preparation as tlie above {vide Plain Broiled Veal Cutlets), 
adding the maitre d hotel butter under the cutlets when serving, 
l^oz. of maitre d hotel butter is suflicient for each cutlet. 


VEAL CUTLETS WITH TOMATO SAUCE 

Prepare plain or brcad-crumbed broiled cutlets, and add 1 gill 
of Tomato Sauce per cutlet {ride Tomato Sauce, page CO). 


VEAL CUTLETS WITH MUSHROOMS 

Prepare plain or bread-crumbed broiled cutlets [vide page 
98). 

For every two cutlets, prepare half a pottle of mushrooms, as 
directed at the paragraph Mushrooms for Garnish {vide page 47) ; 

Sprinkle the cutlets with a little salt and pej)per; put them in 
the small saute-\)m^ with i oz. of butter ; 

Fry for twelve minutes, turning them at tlj(‘ end of six 
minutes, — to cnsiiie even cooking ; 

Put the cutlets on a i)late ; 

Add, in the 6‘ai^^J-pan, [ oz. of lloiii ; stir over tlie fire, for two 
minutes ; 

Pour in \ pint of broth, and the licpior of the mushrooms, 
l)repared for garnish ; 

Stir, and boil for five minutes more ; 

Strain through tlu‘ [loiuted strainer, into a stew-pan ; 

Warm the mushrooms in tlie sauce for three or four minutes ; 
put the cutlets on a dish, with the mushrooms round; and serve. 
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VBAI. 0H07 WITH OABBOTS 

Take a large neck chop, weighing about 1 lb. ; saw off the 
chine bone ; 

Fry in a sawfe-pan, with 1 oz. of butter, for about five minutes 
each side ; add 1 pint of broth ; 

Boil, and take off the fire ; strain the gravy through the pointed 
strainer ; 

Wash the saute-pan ; put the chop in again with the gravy ; 
and : 

20 pieces of carrot, cut to a cork shape, 

1 onion, say 4 oz., with two cloves stuck in it, 

2 pinches of salt, 

2 small pinches of pepper ; 

Put on the fire, and simmer, very gently, for an hour ; 

When the carrots are sufficiently done, the meat will also be 
cooked ; 

Put the chop on a dish, with the carrots round it ; 

Strain the gravy over ; and serve. 


VEAL OUTLETS EN PAPILLOTES 

Trim and flatten the cutlets as for Broiling (nit/e page 98). 

Put them in the saute-pan with 1 oz. of butter ; fry for twelve 
minutes, turning at the end of six minutes to cook them evenly ; 
when done, take them out, and put them on a plate; 

Put 1 oz. of flour in the sauiS-pan ; stir over the fire for two 
minutes ; add 1 pint of broth ; boil five minutes ; then strain 
through the pointed gravy strainer. 
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Clean the aa«te'-pan ; put the sauce in again, and boil to reduce 
to half the quantity ; add 3 tablespoonfuls of Jines herbes (vide 
Fines Herbes for Sauces, page ; reduce five minutes more. 

For each cutlet take a sheet of stiiT white paper, and cut it ac- 
cording to woodcut, large enough to leave a margin of inch 
roun^ the cutlet ; oil the paper, and lay on it, first : a thin slice 
of fat bacon, cut in the shape of the lean part of the cutlet ; 
put on the bacon : a tablespoonful of the sauce ; then, the cutlet 
itself; another spoonful of sauce; and, lastly, a slice of bacon 
similar to the first. 

Fold the paper, and double down the edges all round, as 
shown in the woodcut. 

A quarter of an hour before serving, put the papillotes on 
the gridiron, and broil over a very slow fire for eight minutes, 
on one side, and seven minutes the otlier ; put on a dish ; and 
serve. 


SCOLLOPS OP VEAL WITH PINES HEEBES 

Take about 2 lbs. of fillet of veal ; trim off bone, gristle, fat, 
and skin ; and cut in scollops, inch thick, and 2 inches in 
width ; flatten them with the bat ; butter the saute-^pm thickly ; 
season with a pinch of salt, and two small pinches of pepper ; set 
the scollops in the pan side by side ; sprinkle with pepper and 
salt, and fry on a brisk fire for four minutes each side ; take 
out the scollops, and put them on a plate ; 

Put a tablespoonful of flour in the saute-pim ; stir, with a 
wooden spoon, for one minute ; add 3 gills of broth ; and boil 
for five minutes ; 

Add the gravy which has drained into the plate from the 
scollops ; 

Pile up the scollops on a dish ; put the sauce over the fire ; 
and, when boiling, add 1 oz. of butter cut in pieces, and a table- 
spoonful of chopped parsley; stir with the spoon to mix the 
butter ; pour the sauce over the scollops ; and serve. 

These scollops arc also served with Italian Sauce (ride page 
64) ; — 1 pint of the sauce is sufficient for the above quantity. 


TBilDONS OF VEAL A LA PEOVBNqALB 

Take 2 lbs. of breast of veal, and cut it in pieces 2 inches 
square; 

Slice 2 onions, say 8 oz., as for Onion Soup ; to which add 
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half a bay leaf, a sprig of thyme, and a clove of garlic — ^all cut- 
fine 4 

Put 4 oz, of salad oil in a 8 -quart stewpan ; and add ; the meat, 
onions, thyme, bay leaf, garlic ; 2 pinches of salt ; and 4 small 
pinches of pepper ; 

Put the ste-wpan on a slow fire, with a little liglited charcoal' 
on the cover ; simmer for two hours, stirring frecjuently with the 
spoon ; add ^ pint of broth ; and 2 tablespoonfuls of coarsely 
chopped parsley ; boil for five minutes ; 

Pile the tendons up on a dish ; pour the sauce over ; and serve. 

Observation. — It should be borne in mind that Provenqale 
Sauce is served without taking off the fiU. The garlic intro- 
duced is the special characteristic of the sauce — but it may be 
dispensed with when very objectionable. 

BWEBTBEEADS -WITH GBAVT, ENDI-VE, SOEBEL, OE 
TOMATO SAUCE 

Take 2 perfectly fresh heart sweetbreads ; steep them in cold 
water for four hours, changing the water occasionally ; blanch tliein 
in 1 quart of cold water ; put them on the fire, and as soon as 
they become firm and round without being hard, which would 
prevent larding them, cool them thoroughly; drain on a cloth, 
and press them between two baking-sheets with a 4 lbs. weight 
on tlie top ; lard them as for Fricaiideau, page 98. 

Put the sweetbreads in a small saMte'-paii with ^ pint of strong 
broth, sliglitly coloured Avith half a teaspoonful of caramel-, 
sprinkle with a pinch of salt; reduce the broth till it thickens; 
then add .J, pint more broth ; cover the pan with live coal on the 
glazing cover ; baste the sweetbreads frequently with the gravy 
to glaze them ; when of a light brown colour, they are done ; 
trim the under ])art of the sweetbreads ; put them on a dish ; 
jxour the gravy over them ; aud serve. 

Observation. — If the gravy is too much reduced, add | gill of 
broth, and boil again till of a proper consistence. 

For sweetbreads with endive, sorrel, spinach, or Tomato 
Sauce, half the quantity of each indicated in the Chapter on 
Garnishes will be sufiicient. 

CALF’S HEAD AU HATUEEL 

Tate a white calf’s head, in size in^ accordance with the 
number of guests ; cut it in two, and bone it entirely ; put the 
brains to steep in cold Avater ; put the tongue by ; 
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Blanch the head for ten minutes in boiling water ; drain and 
cool it well ; cut each half of the head in four pieces ; keeping the 
ear piece square, to facilitate the'dishing up. 

Prepare a white braize as follows : — 

. Take ^ lb. of beef suet, chopped very fine ; melt over the fire ; 
wheii clear, add : | lb. of flour, 1 gallon of water, 2 sliced onions 
(say 4 oz.), 1 double faggot, 3 cloves, 1 clove of garlic, | gill of 
vinegar, oz. of salt, i oz. of popper ; stir over the fire, and, 
when boiling, put in the pieces of head and the tongue ; 

Boil for two hours and a half on the stove corner, putting 
a round of paper over to prevent the pieces floating on the top 
of the braize from getting black ; — the stewpan should be only 
three parts covered. 

When the head is cooked, whicli you ascertain by trying it 
vilh the finger, remove the white ■'kin from the tongue; cut 
the latter in half, lengthwise, without separating it altogether ; 
drain, and dish up on an oval dish, on a napkin; the ears at 
each end, the four other pieces in the centre ; the tongue laid 
on the top, and u])on it tlie brains ; garnish with parsley ; and 
serve, hot. 

Calf’s Head av Nafurel is eaten with oil and vinegar ; serve 
with it, on a plate, chopped onion and parsley (well washed), 
and ca])ei's. 

P repamtuDi of ihc Brains 

Steep them in cold water for an hour; then pick all the skinny 
particles from the surface, — being careful not to bruise the brains ; 
when very clean and white, put them in a stewpan with 1 quait 
of water, 4 oz. of salt, and gill of v inegar, and boil gently for 
twenty-eight minutes. 

CALF’S HEAD WITH POOE MAN’S SAUCE 

Prepare, and dish up a calf’s head us aforesaid. 

For Poor Man’s Sauce, put in a quart stew[)an 3 shalots, well 
chopped and washed, and ^ gill of vinegar ; boil until entirely 
reduced; then strain into the stewpan 1 pint of the calf’s head 
braize ; boil for five minutes ; add a tablespoonful of chopped 
parsley ; taste ifor seasoning ; and serve, in a sauceboat. 

CALF’S HEAD WITH POULETTE SAUCE 

Blanch half of a calf’s head ; cut it in pieces 1^- inch square ; 
l)oil as dire<‘ted for Calf’s Head mi Nahtrel; when done, drain it, 
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and take pint of Poulette Sauce {vide page 66); add . to it a 
tablespoonfiil of chopped tarragon ; put the pieces of calf’s head 
in the warm sauce ; dish up ; and serve. 


MABINADliD OALS"S HEAD 

Cut, in inch pieces, half of a calf’s head, previously 
blanched and boiled as before ; put it in a basin to pickle for 
an hour, with : 

1 pinch of salt, 1 small pinch of pepper, 

1 tablespoonful of oil, 2 tablespoonfuls of vinegar ; 

Stir occasionally, to season evenly ; twenty-five minutes before 
serving, drain the pieces ; prepare 1 1 pint of frying batter {vide 
Frying Batter, page 74). 

Warm some fat in the frying kettle ; dip each piece of head 
in the batter, and fry in the hot fat ; keep moving with the 
skimmer till they are of a light brown ; 

Drain the pieces on a cloth ; sprinkle them with salt ; dish 
them up on a napkin ; garnish with fried parsley ; and serve. 
Send a boat of Tomato Sauce se])arately. 


CALF’S TONGUE AU GBATIN 

Trim a calf’s tongue ; blanch, boil, and prepare it for gratin, 
as Bouilli au Gratin {vide page 82). Calf’s tongue is also 
served plain-boiled ; with Italian, Sharp, or Tomato Sauce ; — 
1 pint of either for a tongue. 


CALF’S LIGHTS 

Cut I lb. of streaky bacon into small squares ; fry them in a 
4-quart stewpan, with 2 oz. of butter, and, when brown, put 
on a plate. 

Cut 2 lbs. of calf’s lights into pieces 3 inches square; fry, 
without burning, in the same stewpan, till of a rich brown; 
dredge over them l.| oz. of flour ; stir three minutes ; then add ; 
1 pint of broth, • ‘ 

^ pint of French white wine, 

1 pint of water, c 

and the liquor of a pottle of turned mushrooms ; 

Stir till boiling ; then put in ; 



VEAL 


Pakt] 


105 


2 pinches of salt, 1 onion with 2 cloves stuck 

2 small pinches of pepper, in it, 

1 faggot, and the fried bacon ; 

Simmer an hour and a half, — the stewpan not quite closed ; 
fry 20 large button onions in the frying-pan ; then put them in 
the s^tew, and boil for another half-hour ; take out the faggot, 
onion, and cloves ; put tlie mushrooms in ; taste the seasoning, 
which should be liighly flavoured ; put on a dish ; garnish round 
with the onions and mu^'hrooms ; pour the sauce over ; and 
serve. 


CALF’S FEET WITH POULETTE SAUCE 

Take 2 calf’s feet ; remove the large bone, and blanch and 
boil the feet as directed for Calf’s Head ; when this is done, take 
out with care all remaining bones ; press the feet between two 
baking-sheets, with a 2 lbs. weight on the top, till thoroughly 
cold ; 

Cut each foot in 8 equal pieces; warm 1^- pint of Povletie 
Sauce ; put the pieces in ; boil for two minutes ; and serve, 

FRIED CALF'S FEET 

Boil and prepare 2 calf’s feet as in tlie preceding recipe ; frj! 
in the same way as Marinaded Calf’s Head [vide ])age 104); 
serve with fried parsley and Poivrade Sauce, in a boat. Calf’s 
feet may also be served prepared in halves, bread-crumbed, and 
broiled on a slow fire, with Tartar Sauce, in a sauce boat. 

CALF’S BRAINS EN MATELOTTE 

Clean, steep, and boil a set of calf’s brains, as indicated in the 
Preparation of Calf’s Brains (nfc?epage 103) ; after boiling, steep 
the brains in hot water, with a little salt in it, to remove the 
acidity of the vinegar ; 

Peel and blanch 20 button onions; fry them in ^ oz of 
butter ; when of a light brown colour, stir in oz. of flour for 
three minutes ; then add ; pint of broth, and 1 gill of French 
red wine ; 1 pinch of salt, and 1 small pinch of pepper ; simmer 
on a'slow fire, for half an hour ; 

Pick, wash, and cut in pieces, 1 pottle of mushrooms ; throw 
them into the sauce, ^nd boil for eight minutes; drain the 
brains ; put them on a warm dish ; garnish round with the 
onions and mushrooms ; pour over the sauce ; and serve. 

P 
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CALF’S BBAIKS WITH BBOWH BUTTEB 

Prepare the brains as above. 

Take ^ pint of brown butter {vide page 63) ; 

Drain the brains ; put in a dish ; pour over the butter, and 
garnish with fried parsley. 

Calf’s brains are also served with Tomato Sauce, or garnished 
with onions, or mushrooms ; also fried, and, occasionally, cold, 
with oil and vinegar. 

BBOILBD VEAL KIDNEY WITH MAITBE D’HOTBL BUTTEB 

Cut a veal kidney lengthwise, in two pieces ; flatten it slightly 
with the bat ; season with salt and pepper ; dip each piece in 
butter ; bread-crumb them, and broil on an even fire, four 
minutes each side ; 

Make 2 oz. of viaitre d'hdtel butter {x'ide page 62) ; put it on 
a dish, the pieces of kidney over it ; and serve. 

Same process of preparation, and same sauce, as for Beef 
Kidney {vide page 90). 

STEWED CALF’S LIVEB 

Take 2 lbs. of fresh and white calf’s liver ; lard it through 
with strips of fat bacon, two inches long ; season with salt and 
pepper; put it in a 3-quart stewpan, with 4 oz. of butter, and* 
fry it ; — being particular in turning it, to secure an even colour ; 
then take the liver out of the stewpan, and mix 1 oz. of flour to 
the butter ; stir over the fire for four minutes ; and add : 

1 pint of water, 1 onion with 2 cloves stuck 

1 pint of French white in it, 

wine, 2 pinches of salt, 

1 faggot, 2 small pinches of pepper ; 

Stir till boiling; put the liver in again, with 20 pieces of 
carrot, cut to a cork shape ; simmer very slowly — the stewpan 
only three parts covered ; after two hours, put in 10 large button 
onions, previously fried ; simmer for another hour ; put the liver 
on a dish ; 

Pour the sauce through a colander ; skim the fat oflf ; and 
if there be too much sauce, reduce it (fii a sharp fire for five 
minutes ; take out the faggot, onion, and cloves ; garnish the liver 
with the carrots and onions ; pour over the sauce ; and serve. 
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OAXiF'S IiIVBB SAUTB A L’lTAXISNITB 

Cut 2 lbs. of calf’s liver lengthwise, in slices \ inch tliick; 
•season both sides with pepper and salt, and Hour tlieni ; melt 
i lbs of butter in a saute'-pan ; when the butter is hot, put the 
slices of liver in, and fry for three minutes on one side ; turii 
them, and fry them three minutes more on the other side — six 
minutes in all for cooking ; take the slices out, and keep them 
warm ; put, in the saw/J-pan : 1 oz. of flour, 1 shalot, chopped 
fine and washed, ^ pottle of chopped mushrooms ; stir over the 
fire, and moisten with ^ pint of French white wine, and pint 
of broth ; reduce for ten minutes ; 

Dish the slices in a circle on the dish ; 

Add a tablespoonful of cliopped parsley to the sauce, and 
pour the latter over the liver ; — if the sauce is too thin, reduce 
it ; if too thick, add a little broth. 


CALF’S LIVER SAUTE A LA LYONNAISE 

Cut the liver in slices, as in the preceding recipe; season, 
flour, and fry in the same way ; 

Take the slices out of the iaufe'-pan on to a dish ; 

Put 1 oz. of butter, 1 onion (say 4 oz.), chopped very fine, 
.and well washed, into the sai<te'-pau ; stir on the fire for three 
minutes ; 

Dish up the liver, and pour the onion and butter over it ; and 
serve. 

Send a lemon on a jilate with it. 


CALF’S LIVER SAUTE A LA MEEACEBE 

Cut 2 lbs. of calf’s liver, in pieces 2 inches square and 4 inch 
thick ; melt ^ lb. of butter in the frying-pan ; when hot, put the 
liver in ; add 3 pinches of salt, and 3 small pinches of pepper ; 
fry for six minutes — tossing it up all the time, to ensure even 
cooking ; strew the liver with 1 oz. of flour, 1 shalot, chopped 
flne, and washed, anj) a tablespoonful of chopped parsley ; 
moisten with pint of French wine, red or white, and | pint of 
broth ; stir till boiling ; and serve. 
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BTTTFFBD 8HOtnj>l!B OF TXUAi 

I advise dressing a whole shoulder, because it is occasionally 
useful to have large joints ; besides which, this will make a first- 
rate dish for picnics. 

Take a shoulder of veal, weighing about 8 lbs., without the 
knuckle ; bone it entirely, without piercing the skin ; spread it 
on the table, the skin downwards ; pare off some of the meat 
from the thickest parts, to leave it of an even thickness ; 

Add to these trimmings, 2 lbs. of fillet of veal, and 2 lbs. of 
fat bacon ; season with 2 oz. of mixed salt, pepper, and grated 
nutmeg ; chop the whole together, and pound for ten minutes 
in the mortar ; cut ^ lb. of fat bacon in large dice (reserve the 
rind, to blanch with the calf’s feet), and mix it with the force- 
meat; sprinkle over the shoulder 2 pinches of salt, and 3 
small pinches of pepper ; spread the forcemeat on the shoulder, 
about 3 inches thick ; fold the shoulder over, to enclose the 
forcemeat, and roll it up in a cloth, to keep the shape ; tie both 
ends with string ; tie also two pieces of string across, to prevent 
its bulging out, when boiling. 

Put in the oval stewpan : 4 quarts of water; 1 gill of brandy; 
3 calf’s feet, previously boned and blanched; the rind of the 
bacon, also blanched ; the bones broken in pieces ; 2 carrots 
(say 8 oz.) ; 3 onions (say 10 oz.) ; 3 cloves ; 1 double faggot ; 
2 oz. of salt ; ^ oz. of pepper ; put on the fire ; boil, skim, and 
simmer for four hours; then take off the fire; drain the shoulder, 
untie it, take off' the cloth, and put the shoulder on a baking 
sheet ; rinse the cloth in hot water, and retie the shoulder in it 
as before boiling ; press it between two baking sheets, with a 4 lbs. 
weight on the top ; when cold untie, and put it on a dish ; 
strain the liquor through a clean napkin ; clear it of all fat, and 
let it cool in a basin, to set to a jelly, to garnish the stuffed 
shoulder.* 

* Remember to press the calf’s feet used, in the same way as directed for Calf’s 
Feet d ia Pouktte (vide page 105), and to waimi, and serv^e them with Poulette Sauce, 
or filed next day. 
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CHAPTER VIII 

MUTTON 


BOAST LEO- OE MUTTON 

Take a 6 lbs. leg of mutton ; saw off the shank bone inch 
below the knuclde ; put it on the spit to roast, before an even 
jSre, for an hour and a half ; put 2 gills of broth in the dripping- 
pan, as indicated at the Chapter on Roasting {vide page 70), and 
baste well duiing cooking; sprinkle with 2 pinches of salt, five 
minutes before taking fi'om the fire ; put the mutton on a dish, 
with a paper frill round the knuckle bone ; skim the fat from 
the gravy; strain, through the pointed gravy strainer; pour 
over the meat ; and serve. 

With roast leg of mutton : white haricot beans, maccaroni, 
puree of haricot beans, or endive, are frequently served, either 
under the meat, or in a separate dish. 


SEVEN HOUBS’ LEO OF MUTTON 

• 

It is a mistake to imagine, that the long cooking required for 
braizing will make a Ij^rd leg of mutton tender ; — for braizing, 
as for roasting, the best meat alone should be used. 

Take a leg of mutton, weighing about 6 lbs. ; saw off the 
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shank bone, as for roasting ; bone the leg — that is, detach the 
Meat from the thigh bone ; then saw it oS' at the knuckle joint, 
without splitting the skin ; 

Take 8 oz. of fat bacon, removing the rind, and cut it into 
pieces 2 inches long, 1 inch thick ; season with 1 pinch oi salt, 
and 2 small pinches of pepper ; lard the leg of mutton inside, 
being careful not to pierce through the skin ; and tie as for 
pot-au-feu. 

Put the mutton in the oval pan for braizes, with 4 oz. of 
butter, and fry till of a light brown ; add : 

1 quart of broth, 1 pinch of salt, 

3 carrots, say 14 oz., 2 small pinches of pepper ; 

When it comes to the boil, simmer very gently for three 
hours ; then turn the mutton ; add G large onions, and ^ gill 
of brandy ; simmer for an hour and a half more, making four 
hours and a half s cooking, — during the whole of which, hve coal 
should be kept on the cover of the pan ; 

When cooked, there should remain about 1 pint of gravy 
in the pan ; 

Put the mutton on a dish, witli a paper frill round the 
knuckle ; garnish round with the carrots, cut to the shape of 
corks, and the onions ; strain the gravy ; pour over the meat ; 
and serve. 


BBAIZED LEO OE MUTTON 

Take a leg of mutton, of the same weight as above ; bone, 
season, and prepare it, as in the preceding recipe ; put it in 
the braizing pan ; with : 

2 calf’s feet, boned and blanched as for Beef a la Mode 
{vide page 85), 

1 quart of water, 

1 quart of broth, 

■| gill of brandy, 

1 onion, with 3 cloves stuck in it, 

1 small carrot, say 4 oz., 

2 pinches of salt, 

2 small pinches of pepper ; 

Boil, skim, and let it simmer slowly three hours, with live 
coals on the top of the pan ; 

Take out the meat ; strain the gravy ; reduce 1 pint of it to 
^ pint ; pour over the meat ; and serve. • 

The remaining gravy may be used for haricots d la Bretomie, 
endive, spinach, glazed onions, &c. 
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MINCED MUTTON 

This mince is generally made with cold roast mutton. 

Eemove all gristle, fat, and skin, from the moat ; mince it 
’fine mix it with Italian Sauce, and warm together without 
boiling. 

For 1 lb. of the mince, take 1 pint of sauce. 

The mince may be garnished with sippets of fried bread, or 
poached eggs. 


MUTTON CROftUETS 

Proceed as for Beef Croquets [vide page 83). 


MUTTON COLLOPS WITH SHARP SAUCE 

These collops are generally made with cold roast mutton. 

Cut the meat in thin collops, and warm in the sauce, without 
boiling {vide Beef Collops, page 93). 


STUFFED SHOULDER OF MUTTON 

Bone a shoulder of mutton, without breaking the skin ; spread 
it open on the table, and sprinkle with salt and pepper ; 

Take | lb. of lean pork, and lb. of bacon, to prepare some 
forcemeat, as for Stuffed Shoulder of Veal [vide page 108) ; stuff 
the shoulder with the forcemeat; sprinkle with salt and pepper, 
and sew it up in a round shape, with the trussing needle, and 
fine string; put it in a 4-quart stewpan with 2 oz. of butter, on 
a brisk fire, for a quarter of an hour, — turning it after eight 
minutes ; pour in gill of brandy, and 1 quart of water ; boil 
and skim ; then add : 

1 small carrot, say 4 oz., 1 oz. of salt, 

1 onion, say 4 oz., with 1 small pinch of pepper, 

2 cloves stuck in it, 1 faggot ; 

Without quite closing the stewpan, simmer for an hour and a 
half,* after which put some live coals on the cover ; baste the 
meat with the gravy, five or six times ; and let it glaze for half 
an hour ; , 

Take out the meat ; strain, and skim the fat from the gravy ; 
and reduce it one half ; 
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Untie the meat ; put it on a dish ; pour over the gravy ; 
and serve ; garnish round with glazed onions, or turnips, or 
mushrooms sautes. 


STEWED MUTTON WITH VEGETABLES 

Take 2 lbs. of breast, or neck, of mutton ; take off the outer 
skin, and cut into pieces 2 inches square ; put these in a gallon 
stewpan, with 4 oz. of butter, 4 pinches of salt, and 3 small 
pinches of pepper; fry for a quarter of an hour, on a brisk 
fire, — so that the meat may retain its juices, without, however, 
burning the butter. 

The quality of the stew depends, in a great measure, on this 
frying process ; — the pieces of meat should not be laid one over 
the other in the stewpan ; 

Dredge 1 oz. of flour over the pieces, and brown for four 
minutes ; add 1 quart of water, and stir till it boils ; drain the 
contents of the stewpan, through a large colander, into a basin ; 

Eemove any lumps of flour which may adhere to the meat ; 
rinse the stewpan ; put back tlie pieces in it, and pour back the 
gravy through the pointed gravy strainer; put on the fire, to 
simmer for an hour, with 1 faggot, and 1 onion, with 2 cloves 
stuck in it ; cut 1 lb. of turnips into the shape of corks, and 
peel 10 large button onions ; fry both in a frying-pan, with 
1 oz. of butter, till they are of a bright brown, and put them in 
the stew, when it has already cooked for an hour. Half an 
hour before serving, put in 15 small potatoes, and taste the stew 
for seasoning. 

Two hours and a half are generally rc'quired to cook the 
above quantities ; but the length of time will, of course, depend 
on the tenderness of the mutton. 

Take out the faggot, and the onion with the cloves ; clear of 
fat ; and serve. 

Observation. — In summer, when vegetables are young, the 
onions and turnips should only be added at the same time as 
the potatoes. 


BBAIZED FILLET OF MUTTON 

Take 3 lbs. of a loin of mutton ; bonet, without separating the 
under fillet ; take off the outer skin, and bind the meat romid 
with string, with the flap turned underneath. 
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Fry the mutton in a stewpan, with ^ oz. of butter, — turning, 
to ensure an even colour ; add : 

1 pint of water, 1 faggot, 

1 onion, with 2 cloves 2 pinches of salt, 

stuck in it, 2 small pinches of pepper ; 

Sipamer for one hour, on a slow fire, in a covered stewpan ; 
then put some live coals on the top, and cook for three quarters 
of an hour ; baste the meat with the gravy, eveiy ten minutes, 
to glaze it. Take out the fillet ; untie, and put it on a dish ; 
strain the gravy, reduce it one half ; pour it over the meat ; 
garnish with 1 lb. of turnips, prepared as indicated for Garnish 
(page 51) ; and serve. 


BOAST FILLET OP MUTTOM 

Bone, and tie a piece of loin, as above, — the same weight will 
require thirty minutes’ roasting ; take off the spit ; untie it ; 
strain, and skim the fat off the gravy ; pour over the meat ; and 
serve. 


BBOILED MUTTON CUTLETS 

Take the best end of a neck of mutton, which will give seven 
chops ; saw about 4 inches off the end of the upper rib-bones ; 
the piece thus trimmed off is used for broiled breast of mutton. 
Saw off the chine bone ; and cut the seven chops, clearing of 
meat an inch of the end of each bone ; flatten then with the bat ; 
remove the gristle from round the lean ; and pare away the meat 
and skin from the inside of the bone ; —this is to give the 
cutlets the requisite sha])e. Sprinkle the cutlets on each side 
with 2 pinches of ssilt, and 1 small pinch of pepper ; oil them 
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slightly (vide Broiling, page 71) ; put them on a gridiron over 
a brm fire, and cook them four minutes on one side, three 
minutes on the other ; dish ilp in a circle ; and serve. 


UTTTTOir OtTTl>BTS BBBAD-OBtTXlBBD 

Prepare the cutlets as above ; and season, with salt and 
pepper ; 

Melt about 1 oz. of butter, in the small saufe'-pan ; dip each 
cutlet in the butter; then strew it with bread-crumbs (vide 
Breading, page 74) ; put the cutlets on the gridiron, over a 
slow and even fire ; cook on each side four minutes ; dish up 
in a circle ; and serve. 


MUTTON OUTLETS SAUTE^B WITH OBAVY AND VEGETABLES 

Prepare as for broiled cutlets ; season with pepper and salt 
on each side ; butter the sawfc'-pan, and set the cutlets in it ; — ■ 
avoid their overlapping each other ; let them fry eight minutes, 
turning after four minutes ; dish them in a circle ; and serve. 

The Household Gravy may be served with these cutlets ; warm 
1 gill, and put in the dish. 

All vegetable garnishes, as avcII as Tomato, Italian, or Sharp 
Sauce, may also be served. 


BBEAST OF MUTTON BBAIZED, BBEADED, AND BBOILBD 

The object of this dish is generally to use the upper rib-bones 
sawn off the neck, when cutlets have been cut, although of course 
breasts of mutton can be bought separately. 

Take a piece weighing about 1 ^Ib. ; the following are two 
ways of cooking it : 

Either in the pot-au-feu ; tie it up like the beef ; put it in the 
stock-pot ; and boil till the bones can be taken out easily ; 

Or, if you arc not making pot-au-feu, put the mutton in a 
3-quart stewpan, with : 

the trimmings and bones, 1 small carrot, say 4 oz., * 

2 quarts of water, 3 pinches of salt, 

1 faggot, 3 smalbpinchcs of pepper, 

1 onion, with 2 cloves stuck in it ; 

Boil, and skim ; then simmer till the bones come out easily ; 
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drain on a di^li ; untie the niutton ; draw out the bones-, and 
sprinkle the mutton with salt ; press it between two baking tins, 
with a weight on the top ; when quite cold, cut it in six equal 
parts ; 

Melt 1 oz. of butter in a sa?<<e'-pan ; dip the pieces in the 
butter ; then strew them with bread-crumbs, and broil like the 
breaded cutlets. 

Ereast of mutton is served either with Tomato or Sharp Sauce, 
endive, or spinach. 


BHOILBD KIDNEYS 


Take six kidneys ; 

Cut them open from the rounded part, without separating 
them ; peel off' the skin ; put a metal or wooden skewer through 
them ; sprinkle with salt and pepper ; oil slightly ; and broil 
on a brisk fire, three minutes on each side ; take them off' the 
-fire, and put on a dish — the hollow side uppermost ; 

Take 4 oz. of Maiire d' Hotel Butter ; divide into six parts ; and 
put one on each kidney ; and serve. 


BBEADED KIDNEYS 

To bread-crumb kidneys : proceed us directed for Mutton 
Cutlets ; broil on a skewer, us above ; and serve. 


KIDNEYS SAUTES 

Proceed as for Beef Kidney {vide Beef Kidney Saute, page 
90). 


SHEEP’? PEET OB TEOTTEBS WITH POULETTB SAUCE 

Take 8 feet ; remove the wool from the hoof; singe, and put 
them in a 3-quart stewpan ; blanch, for five minutes, in boiling 
water ; cool and bone them, by holding the foot in the left hand, 
and giving the bone a sharp twist with the right ; 

Cut 1 inch off” the end of the foot, including the hoof ; make 
some white braize as fqr Calfs Head {vide page 103) ; put the feet 
in it to boil, for three hours and a half ; when done they should 
be tender; drain, and put them in 1 pint of Ponlette Sauce, 
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prepared as for Calf’s Head {vide page 103); add 1 pottle 
of turned mushrooms. 

MABINAJDED SHBBP’S TBOTTEBS 

Singe, blanch, bone, and boil the feet as before ; drain and 
marinade them ; then fry in the same way as Marinaded Calf’s 
Head {vide page 104). 
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FBTCASSEI2 OP CHICKEN 


CHAPTER IX 

POULTRY 


FBICASSBE OF CHICEFST 

Pick, draw, and singe a chicken, weighing about 3 lbs., — this 
will be sufficient for four or five persons. 

To cut it up : place it on a table with its head towards you ; 
make an incision from the point of the breast bone to the wing 
joint, on both sides; turn the chicken, and make two other 
incisions to separate the legs from the body ; cut off the neck, 
the pinions at the second joint, and the feet at the fiist joint; 
take off the wings and legs; sepaiate the breast from the back, 
and cut each across in two pieces, then trim them neatly, — 
keeping the skin on each piece. 

Steep the pieces in cold ivatcr one hour ; drain, and put them 
in a 3-quart stewpan with : 

1 quart of water, 2 small pinches of pepper, 

1 onion, say 4 oz., with 1 faggot, 

1 clove stuck in it, 2 pinches of salt ; 

Boil, and skim; then simmer on the stove corner for half 
an hour — the stewpan not quite closed ; 

When the chicken is* done, drain in a colander, and cool it 
for five minutes in water ; 

Reserve the broth in which it has been boiled ; 
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Put 3 oz. of butter, and 3 oz of flour, in a 2-quart stewparft 
stir over the fire for five minutes, without browning ; add the 
broth and the liquor of a pottle of mushrooms (prepared as 
indicated page 47 ) ; when the sauce comes to the boil, let 
it simmer for half an hour ; 

Put the pieces of chicken into a sawt«-pan ; strain over Jhem 
4 pint of the sauce ; and warm on a slow fire ; 

Thicken the remainder of the sauce with the yolks of 4 eggs 
and 1 oz. of butter, as described at Thickening with Egg [vide 
])age 59 ) ; then strain through the pointed gravy strainer, and 
'add the mushrooms ; 

Dish up the chicken in the following way : 

Put the two pieces of the back in the centre ; on them lay 
across, one above the otiicr, first the feet, then the two pieces 
of neck, and lastly the two pinions ; against each side of the 
square thus formed, lay the two legs and wings ; and on the top 
put the two pieces of the breast ; 

Pour over the sauce ; and garnish with the mushrooms [vide 
woodcut, page 117). 

Four fine crayfish at the corners will much improve the 
appearance of this dish. 

Croutons, button onions, or artichoke bottoms, may also be 
used as a garnish for Fricassee of Chicken. 


Remarlca on Fi'icassee of Chicken 

Fricassee of chicken is deservedly held to be one of the veiy 
best dishes of domestic — as well as of higher-class — cookery. A 
too careful attention cannot, therefore, be given to the several 
elements of success ; firstly, to the selection of the chicken, which 
should always be very fresh and tender ; secondly, to the time to 
be given for cooking, which should be limited simply to that 
necessary to boil the chicken thoroughly. It is a mistake 
to imagine that to keep the fricassee long on the fire will 
improve it once cooked, further boiling will only spoil it, and 
destroy the flavour. 

Lastly, the eggs and butter for the liaison should be of the 
choicest 

Such are the main points to bear in mind ; thus, if the 
different ingredients are carefully selected, and the length of 
time specified for cooking strictly adhered to, I will venture 
to predict an invariably successful result in the preparation of 
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dish both choice and profitable, and which, notwithstanding 
all the innovations of modern culinary art, still remains one of 
the best examples of old French’ cookery. 


• OHICKEN A LA BONNi! Z'BMMB 

Pick, draw, singe, and cut up a chicken as for Fricassee {vide 
page 117). 

Put, in a 3-quart stewpan : 

1 sliced carrot, say 4 oz., 

1 sliced onion, say 4 oz., 

C oz. of butter ; 

Fry five minutes, Stirling with a wooden spoon; put in the 
pieces of chicken, 3 pinches of salt, and 2 small pinches of 
pepper ; fry five minutes, still stirring ; add 2 oz. of flour, 
and fry three minutes more ; then put in 1.^ pint of broth, and 
4 oz. of picked tomatoes broken in pieces ; stir till boiling, tlien 
simmer twenty minutes ; add 1 pottle of muslirooms, in slices 
i inch thick ; and one table'-poonful of coarsely chopped parsley; 
boil, for ten minutes ; taste ; dish up in the s;ime way as Fricassee 
of Chicken : and serve. 


CHICKEN A LA MAEENGO 

Prepare a chicken as for Fricassee {vide page 117). 

Set the pieces of chicken in a .sawfe'-pan, so that they do not 
overlap one another, with ; 

1 gill of oil, 2 shalots, say oz. whole, 

3 pinches of salt, 1 bay leaf, 

2 small pinches of pepper, 1 sprig of thyme, 

1 clove of garlic, say ^ oz. 1 bunch of parsley, say 1 oz. ; 
whole. 

Fry twenty-five minutes, till the chicken is done ; take it out, 
and keep wann on a dish ; 

Stir 1 oz. of flour into the pan ; fry four minutes, and add 
1 pint of broth ; boil ten minutes, still stirring ; strain, through 
the pointed gravy strainer ; dish up the chicken as for Fricassee ; 
pour over the sauce ; and serve. 

Observation . — The fat is not taken off the sauce of Chicken 
a la Marengo. 

Mushrooms may be added as a garnish. 
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CHICKEN SATTTB WITH MtTSHBOOMS 

Cut up the chicken as for Fricassee {vide page 117) ; 

Butter a saute-T^&n with 1 oz. of butter, and set the pieces of 
chicken in it ; sprinkle with 3 pinches of salt, and 2 small pipches 
of pepper ; cook for twenty-five minutes ; when done, take out 
the chicken, and keep hot on a dish ; 

Stir into the pan 1 oz. of flour, for three minutes ; then add 
1 pint of broth, and the liquor in which the mushrooms have 
been boiled ; stir ten minutes ; strain, through the pointed strainer, 
into a quart stewpan ; put in 1 pottle of turned mushrooms {vide 
Garnishes, page 47), to warm ; 

Dish up the chicken as for Fricassee {vide page 117) ; garnish 
with the mushrooms ; pour over the sauce ; and serve. 

BOILED CHICKEN WITH BOCK SALT 

Pick, draw, and singe a chicken, weighing about 3 lbs. ; truss 
it as for boiling ; and put it in a stewpan, with : 

1 pint of broth, 1 faggot, 

1 onion with 2 cloves stuck 2 pinches of salt, 
in it, 2 small pinches of pepper ; 

Wi-ap the chicken in a sheet of buttered paper, to keep it 
white ; and close the stewpan ; boil gently half an hour, turning 
the chicken at the end of fifteen minutes ; when done, drain and 
strain the gravy, through the pointed strainer, into a small stew- 
pan, adding 12 drops of caramel to it ; reduce for ten minutes ; 

Untie the chicken ; jiut it on a dish ; pour over the gravy, and 
place a teaspoonful of rock salt on the breast. 

BOILED CHICKEN WITH TABBAGON 

Prepare and cook a chicken, as directed in the preceding 
recipe ; add ^ oz. of tarragon to the seasoning ; reduce the gravy 
five minutes ; strain, skim, and put a tablespoonful of coarsely 
chopped tarragon in it ; 

Place the chicken on a dish ; pour over the gravy ; and servo. 

BOIIiBD CHICKEN WITH TOMATO SAITCB 

Prepare and cook a chicken, as described for Chicken with 
Rock Salt (as above). 
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Take 1| pint of Tomato Sauce {vide page CG) ; pour over tlie 
chicken ; and serve. 


CHiqjEBir WITH BIOS 

Prepare a chicken, as indicated for Chicken with Eock Salt 
{vide page 120) ; boil gently fifteen minutes, and take out the 
faggot, onion, &c. ; 

Add 6 oz. of well-washed rice ; boil half an hour ; take out 
the chicken ; mix the rice and the gravy, well together ; put in 
a dish, with the chicken on it ; pour over 1 gill of Household 
Gravy {vide page 68) ; and serve. 

CHICKEN WITH POtTLETTE SAUCE 

Prepare and cook a chicken, as described for Chicken with 
Eock Salt {vide page 120); 

Take 1 pint of Paulette Sauce {vide page 65), and 1 pottle 
of turned mushrooms {vide page 47 ) ; 

Put the chicken on a dish ; pour over the sauce, so as entirely 
to cover it ; garnish round with the mushrooms ; and serve. 

BOAST FOWL 

Pick, draw, singe, and truss a fowl for roasting ; cook 
thirty-five minutes before a bright lire ; when done, untie, and 
put it on a dish ; 

Strain, and free the gravy from fat ; pour it under the 
chicken ; garnish round with watercresses ; and serve. 

MAKINADED FOWL 

Fowl is generally marinaded, to make use of any remaining 
roast fowl. 

Take, say, half a fowl ; cut it in pieces, about 2 inches long, 
and 1:^ inch broad ; marinade them in a basin, with : 2 table- 
spoonfuls of vinegar ; 1 pinch of salt, and 1 small pinch of 
pepper ; let them soak two hours ; then drain. 

Warm 2 lbs. of fat in the small frying-kettle ; dip each piece 
of fowl in some frying batter {vide page 74), and fry as 
indicated, page 73; dish up the pieces on a napkin, on a 
dish ; and garnish with fried parsley. 

Tomato Sauce is served with the fowl in a boat. 

B 
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Cut the cold fowl in pieces, and marinade as above ; dish them 
up, and pour 3 gills of White Mayonnaise Sauce {vide page 67) 
over the chicken ; garnish round with hard-boiled eggs, cut ih 
quarters, and the hoaits of a few cabbage lettuces {vide woodcut 
below). 


DUCK WITH TUBNIPS 

When choosing ducks, bear in mind my general remarks on 
poultry, and never select any but young and tender ones. 

Pick, draw, singe, and truss a (luck as for roasting ; put it in 
a stewpan, with 1 oz. of butter, 2 pinches of salt, and 1 small 
pinch of pepper; fry for ten minutes, turning it to ensure an 
even colouring ; take it out of the stewpan, and put it on 
a dish ; 

Then put in the stewpan, 1 oz. of flour ; stir tliree minutes; 
and add 1|; pint of broth; boil for li\c minutes, and strain 
through the pointed strainer ; 

Clean the stewpan, and put in the duck tmd the sauce, with 
1 faggot, and 1 onion, uith 2 cloves in it; simmer on a slow 
fire, three quarters of an hour ; tlieii add £ lb. of tuiuips, 
prepared for garnish {x-ide page 51 ); wlien tliese ate done, 
take out the oniem and faggot; untie the duck, and put it on a 
dish; garnish round with the tuinijis; free the gravy from fat ; 
pour over the duck ; and s('i v(>. 
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STTCE WITtf OBEBN FBAS 

Prepare a duck, and fry slightly, as above ; 

. Blanch i lb. of streaky bacon ; remove the rind, and cut the 

bacon in 1^ inch squares ; then fiy these in a stewpan, with 

1 oz. of butter, till of a light brown ; dredge in 1 oz. of flour, 
and stir over the fire three minutes, with a wooden spoon ; add : 
1 pint of brotli, 1 faggot, 

1 onion, with 2 cloves 1 pinch of salt, 

stuck in it, 2 small pinches of pepper ; 

Stir till boiling, then put in tlie duck, and a quart of green 
peas ; simmer one hour and a quarter, — the stewpan three parts 
covered only. When the duck is done, take out the onion and 
faggot; free the peas from fat; put them on a di.sh, with the 
pieces of bacon ; untie the duck ; put it on the peas ; pour over 
the gravy ; and serve. 

Observation. — Middle-sized jieas .should be used for garnish, 
— as the smaller ones, if used for this purpose, would be done to 
a pulp, and the larger ones arc only good iov purees. 


DUCK WITH OLIVES 

Prepare and cook a duck as indicated for Duck with Turnips 
(^vide page 122) ; make the same gravy ; 

Take 40 olives (prepared as for Fillet of Beef with Olives, 
vide page 92) ; boil for five minutes, in the gravy ; 

Untie the duck, and put it on a dish ; garnish round with the 
olives ; free the gravy from all fat ; pour it over tlic duck ; and 
serve. 


BOAST DUCK 

A particularly tender duck should be procured for roasting. 

Stuff" the duck with si u fling, prepared as follows : 

Take 4 onions, say 1 lb., cut in slices, with 24 sage leaves ; 
blanch both for five minutes ; drain, and chop them fine ; put 
in a^tewpan, with 1 oz. of butter, 2 pinches of salt, and 2 small 
pinches of pepper ; simmer gently for ten minutes, stirring with 
the wooden spoon ; add a handful of bread-crumbs, and stir for 
two minutes more ; the stuffing is then ready for use ; trass 
the duck ; and put it down to roast, before a very brislc fire, for 
sixteen minutes. 
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Boast duck should be sent to table rather underdone. Ee- 
move the string ; pour the gravy under the duck ; and serve. 

If not stuffed, a garnish of watercresses is sometimes served 
round roast duck. 


FIOBOKS 

Three kinds of pigeons are used for the table : house, wood 
and rock pigeons. 

House pigeons are the best ; their finer quality will amply 
compensate for their greater cost. 

Wood pigeons should only be used for roasting, and when 
very young. 

Bock pigeons are smaller, and not so good in quality as house 
pigeons. 


STEWED PIGEONS 

Draw, and singe, two house pigeons ; 

Cut off the heads, and necks ; 

Put back the livers m the inside of the birds, and truss them 
with the legs inwai d ; 

After removing the rind from lb. of streaky bacon, blanch 
it in boiling water, and cut it into 1.^ inch .squares; fry it in a 
stewpan, with 1 oz. of butter, till of a light brown ; then take 
it out ; 

Put the pigeons in the same stewpan, and fry till they assume 
a light brown colour ; take them out, and put them aside on 
a plate, together with the bacon. Make a roti,r with 1 oz. of 
flour, and the butter in the stewpan ; moisten with 1 pint of 
broth, and the liquor in which a pottle of turned mushrooms 
has been boiled; season with 1 pinch of salt, and 2 small 
pinches of pepper ; stir over the fire, till boiling ; strain, through 
the pointed strainer ; 

Einse out the stewpan, and put in the pigeons with the 
gravy, 1 faggot, the bacon, and 20 button onions, previously 
blanched, picked, and fried, as for Onions for Garnish {vide 
page 51). 

Simmer twenty-five minutes ; add the mushrooms ; and ^ook 
five minutes more ; 

When the pigeons axe done, remove the string, and put them 
on a dish ; take out the faggot ; skim the fat off the gravy ; 
pour the gravy over the pigeons ; garnish round with the bacon, 
ouious, and mushrooms ; and serve. 
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STEWED PIGEONS WITH GBEBN* PEAS 

Prepare and cook two pigeons, as above ; 

. Make the same sauce, — but, instead of onions and mushrooms, 
put Ml 1 quart of green peas, 1 faggot, and the same quantity of 
bacon as mentioned above ; 

Simmer slowly half an hour ; when done, untie the pigeons ; 
take out the faggot ; skim the fat off the peas, and put them on 
a dish with the bacon ; place the pigeons on them ; and serve. 


PIGEONS A LA CEAPAUDINB 

Cut two pigeons lengthwise, under the breast, turning them 
over as indicated in woodcut, page 128 ; flatten with the 
cutlet bat; and season with 1 pinch of salt, and tw'o small 
pinches of pepper ; 

Fjy the pigeons in a .wwft'-jian, with 1 ox. of butter, for 
► fffH p aa minutes ; then press them between two baking tins, with 
""a 2 lbs. weight on tlie toj) ; 

Put 1 oz. of waslied and chopped shalot, in the butter left in 
the .sawfe'-pan ; stir over tlie fire two minutes, and add pint of 
broth, or Household Gravy (vide {lage (iH), with 2 small pinches 
of pepper; reduce one half; skim oil’ the fat; and strain the 
gravy through the pointed strainei', into a small stewpan ; 

Melt J, oz. of butter ; dip in tlie pieces of, ])igeon, then bread- 
crumb them (vide Breading, page 74); broil them, over a slow 
fire, five minutes on each side ; warm the gravy ; pour it in a 
dish ; put the pigeons on it ; and serve. 

Send a lemon on a plate to table with these pigeons. 


BOAST PIGEONS 

Draw and singe three pigeons. 

Cut off the heads, and necks, and the toes at the first joint ; 
truss for roasting. 

Tie a slice of fat bacon, 3.^ inches long, by 2| inches, and 

inch thick, over the breast of each bird; put them down 
before a brisk fire, and roast for fifteen minutes; when done, 
take off the «pit, untie, and put them on a dish , replace the 
slice of bacon on the breast ; pour over the gravy ; garnish 
round with watercresscs ; and serve. 
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. BOAST TXmKEY 

Take a small hen turkey, weighing about 4 lbs. ; truss it for 
roasting ; put it before an even fire, and roast one hour ; tak? 
off the spit, untie and put it on -a dish; pour the gravy under 
the bird ; garnish with watercresses ; and serve. 

A roast turkey, when done to perfection, sliould be of an even 
golden colour, with the skin rather loose on the flesh. 

Croquets may be made of any remaining cold roast turkey; 
it may also be warmed up en poulette, or dressed cold with 
Mayonnaise Sauce. 


BOAST TUEKET STUFFED WITH CHESTNUTS 

Trim, free from gristle, and chop 10 oz. of fillet of veal, and 
1 lb. of fat bacon ; season with 1 oz. of spiced salt {xnde Spices 
and Herbs, page 24). 

While chopping, moisten with 1 gill of broth ; put the force- 
meat in a mortar, and jxaind it for ten minutes; put it in a 
basin, and add 40 chestnuts, previously slowly roasted and 
peeled ; 

Draw and truss a turkey, as in the preceding recipe ; when 
cutting off the neck, leave as much of the crop skin as possible ; 
stuff the tiiikey, with the forcemeat and chestnuts ; 

Roast it, before an even but moderate fire, for an hour and 
forty minutes ; take it off the sjiit ; untie ; and put it on a dish ; 

Free the gravy from all grease ; pour it under the turkey ; 
and serve. 


TUEKEY GIBLETS WITH TUENIPS 

Take a set of turkey giblets ; blanch, in boiling water, two 
minutes ; singe, and cleanse them carefully ; 

Cut the neck in four equal parts ; the gizzard in four jiieces ; 
the pinions and legs each in two pieces ; 

After removing the rind of ^ lb. of streaky bacon, cut it in 
pieces inch long, 1 inch thick; fry these in a stewpan, with 
1 oz, of butter ; when slightly brown, take them out ; put* the 
giblets in tlie same stewpan; fry and cook them in the same 
way as Stewed Mutton (uirfe page 112) ; add the bacon, and I lb. 
of turnips, cut to the shape of corks, and ten huge button 
onions ; fry Uiese to a red brown, with 1 oz. of buttei' ; 
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Peel 15 potatoes to an egg shape, and add them to the stew 
half an hour before serving; add the liver only ten minutes 
before serving ; 

Boil one hour and a half ; 

. Take out the faggot, and skim off the fat 

Pat the legs, gizzard, liver, and head, in the centre of a dish 
with the pieces of neck round them, and the pinions on the top ; 
pour over the gravy, and vegetables ; and serve. 

BOAST GOOSE 

Take a goose weigliing about G lbs. ; pick, draw, singe, stuff 
{inde Stuffing for Boast Duck, page 123), and truss it for 
roasting ; 

Boast one hour and a quarter, before a moderate and even fire ; 

Sprinkle it with a little salt ; and, when done, take it off the 
spit; remove tlie string, and put tlie goo^e on a did) ; strain, and 
skim off all the fat Iroin tlie gravy ; pour it on tlie dish ; and 
serve. 

Goose dripping should be kept to add to sauerkraut, cabbage, 
onion, or leek soups, <.^e. 

GOOSE STUFFED WITH CHESTNUTS 

Proceed as for Turkey Stufled with Chestnuts {iiide page 
12G). 

GOOSE WITH SAUEBKRAUT 


Pick, draw, singe, and tiuss a goose for boiling ; and put it in 
a stewpan, with; 4 lbs. of saiiei kraut, prepared as indicated in 
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garnishes {page 55) ; ^ lb. of streaky bacon, and ^ lb. of un- 
cooked Bologna sausage ; 1 onion, and 2 cloves stuck in it ; 

Simmer two hours ; take out the bacon and sausage as soon 
as they are done ; 

Cut the sausage in slices { inch thick ; take the rind off the 
bacon, and cut it in slices 1^ inch long, 1 inch broad, and ^ inch 
thick ; and put by to keep warm till wanted. 

When the goose is done, remove the string ; strain, and press 
the sauerkraut in a colander; put it on a dish, and place the 
goose on it; garnish lound with the bacon and sausage. 
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CHAPTER X 

PORK 

I WILL only include under this heading the recipes whicli are 
properly of the cook’s department, without touching at all upon 
those preparations which belong to the pork-butcher’s business. 
Some treatises of cookery, which boast of aiming at simplicity 
and practicability, give recipes for sausages, stuffed tongues, &c , 
which can of course be of no use, as it is acknowledged that 
these things are not made at home, but aie bought ready pre- 
pared. This only serves to increase the bulk of books with 
useless matter, taking the room of more necessary knowledge. 
What is more important to learn is : which parts of pork are 
used in home preparation, and how to cook well that which is 
bought ready dressed of the pork-butcher’s ; and the selection of 
which demands the greatest care. 


BOAST I.OIW OF FOBK 

Take 4 lbs. of loin of pork, — the flesh of a delicate and even 
cidour ; trim the fat, leaving it only 4 inch thick ; saw off the 
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ohioe bone ; rub | lb. of coarse salt into the pork ; put it in a 
basin to pickle for two hours, turning it over frequently ; wipe 
it well, and put it on the spit, to roast before a moderate fire 
for an hour and a quarter ; take it off the spit ; put on the dish; 
strain, and skim the fat off the gravy ; pour it over the pork ; 
and serve. 

BOAST JuOm OF POBK WITH SAtTOB BOBBBT 

Prepare the pork as in the preceding recipe ; put it in a 
stewpan, with : 

1 oz. ol butter, 

2 pinches of salt, 

2 small pmclies of pepper ; 

Fry it on both sides till of a light brown colour ; add : 

4 pint of biotli, 

4 jnnt of Flench white wine, 

i faggot, 

1 onion, with two cloves stuck in it ; 

Close the stewpan, and put to siminei for two hours ; basting 
the pork every half hour. 

For the S^n/re Robert^ peel three onions (s.ay 10 oz.), slicing 
off both ends ; cut them in { inch dice ; put them in a quart 
stewpan, with 1 oz. of butter; fry till slightly broAvned ; add 

1 oz. of flour ; stir with the wooden spoon over the fire for two 
minutes ; take off the fire, and pour in 3 gills of broth, with 1 
pinch of salt, and 2 small pinches of jiepper ; boil for ten 
minutes, Stirling all the tune. When the pork is done, pour out 
the gravy ; strain, and skim it, and add it to the sauce ; reduce 
for five minutes ; pour the sjmee into the dish ; lay the pork 
over it ; and sen e. 

Observation . — A tablespoonful of French mustard is often 
added to the Snace Robert ; but as many persons object (to my 
idea with reason) to warmed mustard, this should remain a 
question of taste. 

FOBK CHOPS WITH SHARP SAtTOB 

Take two bones of neck of pork ; out and trim, as directed 
for Veal Cutlets Broiled {vide page 98); 

Melt 1 oz. of butter in a «rtirfe-pan ; 

Sprinkle each chop, on both sides, with 2 pinches of salt, and 

2 small pinches of pepper ; put them in the sawte-pan ; fry for 
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twenty minutes, ten minutes each side ; dish d^iem up ; pour 
over 3 gills of Sharp Sauce {vide page 64) ; and serve. 


FORK CHOPS BBBAS-OBTrUBBD AITD BBOHiBD 

Trim the chops, as in the preceding recipe ; season with salt 
and pepper; 

Melt 1 oz. of butter in a saute-pan ; dip each chop in it, and 
bread-crumb them {vide page 74); broil tor twelve minutes, 
six minutes each side ; 

Warm 2 gills of Houseliold (>ra\y ; pul the chops on the dish, 
the gravy under ; and serve. 

With these, Tomato or Italian Sauce is frequently served. 


POBK KIDNEYS SAUTES 

Cut a kidney in slices | inch thick, and proceed as with Beef 
Kidney {vide page 90). 


PIO’S FEET A LA ST. MENBHOULD 

Procure two large pig’s feet ; pickle them in salt brine for a 
week ; wash them, and boil them gently for three hours, in a 
quart of broth, tt)gether with ; 

1 carrot, say 4 oz., 1 faggot, 

1 onion, say 4 oz., 2 oz. of celery ; 

When done, cut them in two, lengthvrise ; remove the large 
bone ; press the feet between tM'^o baking sheets, till cold ; season 
with pepper and salt ; dip them in butter, melted ; and bread- 
crumb them ; 

Broil on a moderate fire, turning them twice, till of a nice 
yellow colour ; serve, very hot. 


BBOILED BAUBAOES 

Prick the sausages with a trussing needle, on both sides, to 
prevent their bursting; broil them, over a moderate fire, for 
six minutes, turning them after three minutes; serve them on 
a very hot dish. 
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8A09AOSIS WITH HASHBD POTATOES 

Broil the sausages, as in the preceding recipe, and dish them 
up with mashed potatoes, or jjuree of haricot beans, peas, or 
lentils ; these purees are prepared as for Soups (vide page 40; 
and following) ; add ^ lb. of butter to the mashed potatoes, or 
the purie, before serving. 

Put the mashed potatoes, m puree ^ on a dish, and the sausages 
round it ; pour over 1 gill of Household Gravy ; and serve. 


8AUSAOES WITH WHITE WINE 

Take 0 sausages; put them in a Aaute-pan, with 2 gills of 
French white wine, and 2 small pinches of pepper ; cover the 
sawti^-pan, and boil for eiglit minutes ; take the sausages out, and 
add 1 gill of Paulette Sauce (vide page 65), to the wine in the 
saut^-pan ; reduce for four minutes ; take off the fire, and add 
1 oz. of fresh butter, and a tablespoonful of chopped parsley ; 
stir till the butter is melted ; put the sausages on a dish ; pour 
the sauce over ; and serve. 


ELAT SAUSAGES OB CBEPINETTE9 

Take 1 lb. of fresh pork, half lean, and half fat; chop it 
moderately fine with the chopping knife ; season with ^ oz. of 
salt, 1 pinch of pepjier, a small sprig of thyme, and \ of a bay leaf, 
chopped very fine; sejiarate this meat into eight equal portions; 
roll each to a fiat oval shape, and wrap it in pig’s caul ; when 
ready, broil the sausages on each side for six minutes ; serve, 
very hot. 

ELAT SAUSAGES, OB OBEFIHETTES, WITH BICE AND 
TOMATO SAUCE 

For four cripinettes, take : 

^ lb. of well-washed rice, 1 small pinch of pepper, 

1 pint of broth, ^ an onion, say 2 oz. ; 

1 pinch of salt, • 

Boil ; then simmer, for twenty minutes, — ^the stewpan closely 
covered; stir the rice with the spoon; put it on a dish, and 
place the sausages, previously broiled, on it ; pour over 3 gills 
of Tomato Sauce (vide page 66). 
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SLACK PirSDIIfO 

'^e 1 J pint of pig’s blood ; add to it | pint of boiled cream ; 
1 lb. of the inside fet of the pig, cut into small dice; cut 3 
6nions, also in dice, and fry them in 2 oz. of butter, till of a 
yelloV colour ; season with oz. of salt, 1 small pinch of pepper, 
a little grated nutmeg; a sprig of thyme, and i a bay leaf, 
chopped very fine; mix all well together, and fill the skins, 
previously well cleansed and washed, with this mixture, taking 
care not to have the skins too full, to allow of tying them with 
string into 5-inch lengths ; when thus tied, put them in a large 
stewpan of boiling water, without boiling them, and let them 
remain therein till set firm ; take them out, and hang them to 
cool. 

When wanted, they should be cut into lengths ; well scored 
with a knife, to prevent breaking; and broiled on a moderate 
fire for about ten minutes, turning them round after five minutes’ 
broiling; then served, very hot. 


BAtTEBKBAtrT WITH SAXTSAGBS 

Prepare 2 lbs. of sauerkraut, as directed, page 55 ; put it in a 
4-quart stewpan ; add : lb. of well-washed streaky bacon ; ^ lb. 
of Bologna sausage ; 6 pork sausages ; 1 onion, with 2 cloves 
stuck in it ; and 1 faggot ; 

Boil all together ; take out, first, the sausages, as they require 
less cooking ; then the Bologna sausage ; and, lastly, the bacon, 
when done ; drain the sauerkraut ; put it on a dish ; 

Cut the Bologna sausage in pieces ^ inch thick; trim the 
bacon, and cut it in slices ; 

Garnish round the sauerkraut with the pieces of bacon and 
Bologna sausage, and lay the sausages on the top ; serve hot. 
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CHAPTEll XI 

GAllE 

BOAST BOBBUOK 

Take r leg of roebuck, weighing about 5 lbs ; saw ofl the bone 
below the knuckle ; stujD about 4 square inches off the top skin 
of the joint, and lard this part with shreds of bacon as for 
Fricandeau [vide page 97). 

Koebuck is seived fresh, or marinaded 
To roast it fresh : first wrap it in buttered paper, keeping 
both ends open ; put it on the spit, and roast for fifty minutes, 
before an even fire ; ten minutes before it is cooked, take off 
the paper, and sprinkle the joint with 2 pinches of salt ; take off 
the spit ; put on a dish, with a paper full round the knuckle, 
and serve with Poivrade Sauce in a boat {vide page 65). 

Leg of roebuck marinaded is prepared and larded as above ; 
make a marinade as follows : take * 

1 caiTot, say 4 oz., 1 sprig of thyme, 

2 onions, say 8 oz., 2 shaJots, say 1 oz., whole, 

2 bay leaves, 1 oz. of parsley ; 
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Put these ingredients in a 4-quart stewpan, with • 1 oz. of 
butter, and fly for five minutes ; then add : 

1 pint of vinegar, 1| oz. of salt, 

1 quart of water, | oz. of pepper ; 

Boil ; then simmer on the stove corner for half an hour ; 
strain into a basin, large enough to hold the leg of roebuck, 
whicfi should be put to marinade in the liquoj’ for two days ; 

An hour before serving, take it out of the inai inade ; wrap it 
up in buttered paper, as in the preceding recipe, and roast it, 
for fifty minutes, before a steady fire ; 

Serve with Poivrade Sauce, prepared in the following manner : 

Boil, and strain through a cloth, 1 quart of the marinade ; make 
a roux in a 2-quart stewpan, with 1;|; oz. of butter, and l.\ oz. 
f)f flour ; stir over the fire for two minutes ; then take off the 
fire, and mix with the marinade ; reduce to 1^ pint, add a few 
drops of caramel to colour ; taste the seasoning ; strain through 
the pointed strainer ; and serve in a boat ; 

Currant jelly is also served in a boat, with roast leg of roebuck. 

Observation. — Leg of roebuck can be kept in the marhiadc m 
a cold place, for eight or ten days. 


MINCBD BOBBUCX 

The remains of the leg can be served minceil with Poivrade 
Sauce. 

Cut the meat as directed for Minced Leg of Mutton [vide 
page 111). 


EOABT HAHE 

Take a young hare; skin, empty, and wash it, keeping the 
blood in a small basin ; cut it m two under the shoulder.-' ; 
reserve the forepart for stewing ; 

Prepare the hind part of the hare for roasting, by crossing the 
hind legs, that is, passing one through the other ; roll the skin 
round on each side, and secure it with wooden skewers ; hold 
the loin and legs over a charcoal file for a minute, to set the 
flesh,»and facilitate larding; lard the fillets, and thick part of 
the legs, as directed for Fricandeau [vide page 97 ) ; put on the 
spit, and cover with buttered paper, doubled over the fillets ; 
put down to roast, before a steady fire, for thirty minutes, 
making the fire brisker on the side of the legs ; untie the paper, 
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lo colour the larded part ; take off the spit, and put on a dish, 
with the gmvy ; 

Have a pint of Powrade Sauce, and thicken it, when boiling, 
with the blood you have reserved, as indicated at Thickening 
with Blood (vide page 59) ; 

Serve the sauce in a boat. 


STEWED HARE 

Take, and cut in 2-inch pieces, the fore part of the bare 
remaining from the preceding operation ; cut, also, | lb. of lean 
streaky bacon in 1-inch dice ; blanch the bacon for five minutes 
in boiling water; drain, and fiy it in a 3-quart stewpan, with 
1 oz, of butter ; when fried yellow, take it out on a plate ; 

Put the pieces of hare in the stewpan, and fry them for ten 
minutes ; dicdgc over 2 o/. of flour, and stir for two minutes ; 
add 1 pint of red French wine, and 1 pint of broth ; boil, and 
stir for five minutes; tlien strain through the colander; rinse 
the stewpan, put the pieces of hare back into it, alter cleaning 
them, and strain the sauce in, through the pointed grtvy 
strainer ; add : a faggot ; the bacon ; 1 pinch of salt, and 3 small 
pinches of pcjiper ; cover the stewpan, and simmer on the stove 
corner for twenty minutes ; add 20 button onions, previously 
fried in butter, and simmer again till the onions are done ; five 
minutes before serving, add a pottle of mushrooms, prepared as 
indicated page 47; take the faggot out; skim off the fat; dish 
up the pieces of hare, with the sauce and garnishes round ; 
and serve. 


BOAST BABBIT 

Skin a rabbit ; cut the hind legs, above the knuckle joint, the 
fore legs, at the first joint ; 

Empty, clean, and truss it ; the hind legs crossed, and the 
head secured by a string passing between the shoulders ; cover 
the back with a layer, or slice, of fat bacon ; put on the spit, 
and roast for twenty-five minutes, before a good fire ; take it up, 
untie, put it on a dish, and serve with ^ pint of Poivrade Sauce, 
in a Wt. 

Observation . — I do not give the weight of hare, or rabbit ; 
convinced that, if young, they will be cooked in the time I 
mention. 
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8TEW1!C BABBIT 

Skin, empty, and wash a rabbit ; cut it in 2-inch pieces ; cut 
also 4 Ih. of lean streaky bacon in pieces inch by 1 inch ; 
blanch, drain, and fry the bacon with 1 oz. of butter ; when 
yellow, take it out on a plate ; put the pieces of rabbit in the 
stewpan ; fry them for ten minutes ; di’cdge in 1 oz. of flour, and 
stir over the fire for two minutes ; add : 

3 gills of broth, 2 small pinches of 

3 gills of French red wine, pi'pper, 

1 pinch of salt, 1 faggot, 

15 button onions, previously fried in the frying pan, and the 
pieces of bacon ; 

Simmer, for twenty minutes, in the covered stewpan ; add half 
a pottle of mushrooms ; boil for five minutes more ; take out the 
faggot ; dish up ; and serve. 


BABBIT SAUTE 

Skin, empty, and (Hit a rabbit in pieces as directed for Stewed 
llabbit, in preceding recipe ; 

Put, in a saii<6'-pan : 

1 oz. of butter, 2 small pinches of 

3 tablespoonfuls of oil, spices, 

2 pinches of salt, 1 small pinch of grate 

2 small pinches of pepper, nutmeg ; 

Melt the butter, and put the rabbit in the sauU-^^m . ; stir over 
a brisk fire for twenty minutes ; then take out the rabbit on a 
dish, and put 1 oz. of flour into the sautc-^aci ; stir over the fire 
for a minute ; add 2 gills of French white wine, and 1 gill of 
broth ; boil for five minutes, and strain the sauce through the 
pointed strainer ; clean the .SYtute'-pan, and put in it the rabbit 
and the sauce ; add oz. of shalot, chopped and well-washed, 
and a tablespoonful of chopped parsley; put on the fire, and, 
when boiling, take out the rabbit ; dish it up ; and serve,- with 
die sauce. 

Observation. — I must repeat the recommendation I have 
paade, — always to avoid boiling sautes, as it would make the 
meat harcL 
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BOAST FABTBIBOB 

Pick, draw, and singe a partridge as directed for Boast Fowl 
{vide page 121) ; cover it over with a slice of fat bacon, inches 
long, 24 inches wide, and | inch thick ; tie it on the partridge; 
put on the spit, and roast for sixteen minutes before a good'fire ; 
take off the spit ; untie the string ; dish up with a little gravy, 
and garnish with watercresses ; and serve. 

STBWED FABTBIDQES WITH CABBAOl! 

It is often thought that old and tough birds are good enough 
to dress as stewed partridges ; — this is a great mistake. I can 
but repeat my remarks on old poultry and game ; — they must be 
absolutely discarded in all cookery. 

Pick, draw, singe, and truss two partridges, with the legs 
tucked in as for boiling ; insert a few strips of fat bacon in the 
breast, cutting off the outside ends ; 

Cut a good Savoy cabbage in quarters ; blanch it, steep it in 
cold water for an hour ; cut the stalks off ; press all the water 
out, and put them in a 4-quart stewpan ; bury the partridges in 
the cabbage, and add : 

I lb. of streaky bacon, previously blanched, 

i lb. of uncooked Bologna sausage, 

1 faggot, 

2 carrots, say 7 oz., 

2 onions, say 7 oz., with a clove stuck in one, 

2 small pinches of pepper ; 

Moisten with enough broth to cover the cabbage, and 2 gills 
of melted and strained dripping ; put a round of doubled paper 
over the cabbage ; cover the stewpan closely ; set boiling ; then 
simmer for an hour and a half ; 

When done, take out the partridges, sausage, and bacon, and 
put them in the oven, to keep warm ; 

Drain the cabbage ; put it in a stewpan, with a little salt and 
pepper, on to a brisk fire ; stirring, till all moisture is expelled ; 

Make a thick layer of the cabbage on a dish; untie the 
partridges, and place them on it, as shown in woodcut, page 
184 . 

Cut the bacon and sausage into slices ; turn the carrots to the 
shape of corks, and garnish the dish round with the bacon» 

cnitetorvo oni^ Aormfe • 
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Prepare the sauce as follows : 

Put, in a 2-quart stewpan, 1 oz. of butter, and 1 oz. of flour ; 
stir over the fire for three minutes; moisten with a pint of 
Household Gravy; reduce for ten minutes; strain through the 
pointed gravy strainer ; put in a boat ; and serve, with the 
parti;idges. 

IiABKS 


Take out the gizzards of G larks, singe them, and cut oQ the 
legs; when they are singed, pick carel'ully any remaining 
feathers ; 

Take a skewer, 1 foot long; prepare six slices of fat bacon 2', 
inches long, and 1.^ inch wide; cover the larks entirely witli 
the bacon ; pass the skewer through each lark, so that the bacon 
be held on each side in its projicr place ; avoid the larks 
touching one another ; tie each c|id of the skewer to the spit ; 
roast the larks, before a sharp fire, for eight minutes ; serve, with 
the gravy under ; and garnish witli watereresses. 


SALMI OP LARKS 

Take out the gizzards of 12 larks ; singe, and pick them, 
leaving the legs. This number of birds will not much exceed 
the proportion required for four persons. 

Cut lb. of streaky bacon, in pieces 1 inch long, inch thick ; 
put 1 oz. of butter in a 2-quart stewpan ; fry the bacon — not 
previously blanched ; when sufliciently coloured, add the larks 
and half a pottle of mushrooms, picked, washed, and cut in slices 
— but not turned ; 

Cook for eight minutes ; dredge over with 1 oz. of flour ; toss 
for one minute, to mix the contents of the stewpan ; 

Boil, in a small stewpan, 3 gills of white French wine, seasoned 
with 1 pinch of pepper, and very little salt (to allow for the salt- 
ness of the bacon) ; 

Pour the wine into the stewpan containing the larks ; stir (to 
prevent lumping), and add a tablespoonful of chopped parsley ; 
boil one minute ; dish up ; and serve. 
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CllArTER XII 

rOTTINOS AND PIES 

POTTED TUBKEY 

Fob a potting pan of 7 inches diameter, draw, pick, singe, and 
bone a turkey, weighing 4 lbs., without the giblets; keep the 
bones to put in the fot-au-feu. 

To make the forcemeat, take ; the flesh of the thighs, removing 
the sinews ; lb. of fiUet, or cushion, of veal ; and 1 lb. of fat 
bacon ; season with 1 oz. of spiced salt ; chop the whole fine ; 
pound it in the mortar, and take it out on to a dish ; 

Lard the breast of the turkey with strips of fat bacon, seasoned 
with 1 pinch of salt, and 1 small pinch of pepper ; put a layer 
of forcemeat in the bottom of the pan ; spread out the turkey, 
skin downwards, and sprinkle it with 2 pinches of spiced salt ; 
put a layer of forcemeat all over the inside of the turkeyr, roll 
round, and put it in the pan ; cover with the remaining force- 
meat, and on the top lay some thin slices of fat bacon, and a bay 
leaf ; put the cover on the pan, and place it in a large stewpan, 
with 2 inches of water; cook in the oven for three hours; 
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ascertain if done by trying with the trussing needle ; when cold, 
cover the potting entirely with a layer of poultry dripping, or 
lard. 

Obsewation . — Pottings and pies should not be served within 
twenty-four hours of cooking. 

POTTED GOOSE 

Same process as for Potted Turkey (vide preceding recipe) ; 
melt the |at of the goose, and use it to cover the potting. 
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POTTED HABB 

For the same sized pan as for Potted Turkey, take a hare, 
weighing- about 5 lbs. ; .skin, empty, was]), and bone it ; reserve 
the blood to mix with the forcemeat ; take some of the meat from 
the shoulders, and half that of the legs, carefully removing all 
sinews and skin ; add : ^ lb. of fillet of veal, freed from skin and 
gristle, and 1 lb. of fat bacon ; chop tlie whole, seasoning with 
1 oz. of spiced salt ; pound it, adding the blood whilst pounding. 

Lard the fleshy part of the fillets with strips of fat bacon ; cut 
the hare across in two pieces ; sprinkle over with 2 pinches of 
spiced salt ; fry for ten minutes in the saute-ipm, with 1 oz. of 
butter ; — this operation is necessary, in order to expel the water 
contained in the hare ; 

Put a layer of the forcemeat, 1 inch thick, in the potting pan ; 
then one half of the hare, with 1 small pinch of spiced salt ; 
another layer of forcemeat ; the other half of the hare, and the 
remaining forcemeat ; cover the whole with a thin layer of fiit 
bacon, and a bay leaf on the top; cook in the same way as 
potted turkey; and, when perfectly cold, cover with melted 
fat. 
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Obf)ervaiion. — Partridges, larks, rabbits, and pheasants, can be 
potted in the same way. 

If tthe pottings are intended for keeping, the same quantities 
of pork should be substituted for the veal. 


COIiD CHICKEN FIB 

Take an oval pie-mould, 8 inches long ; make the paste in the 
following way : take : 

1^ lb. of flour (best whites), ^ oz. of salt, 

^ lb. of butter, ^ pint of water. 
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Sift the flour on the board through a hair sieve ; make a hole 
in the centre of the flour, to receive the butter, salt, and half the 
water ; mix the flour and butter ; add the remaining water at 
three different times, wdiilst working the whole to a smooth 
paste ; sprinkle the table with flour, and gather up the paste in 
a lump. Paste, when properly mixed, does not adhere to the 
hands, table, or rolling pin. Let the paste rest for half an hour ; 
take three parts of it ; roll it of an oval shape, to the thickness of 
^ inch ; raise the edges aU round, about 2 inches, and shape it 
in the form of the mould; butter the latter slightly, and put 
the paste in it, pressing it at the bottom, and round the sides 
of an even thickness ; raise the paste ^ inch above the top 
of the mould, and roll out half the remaining paste fof the 
cover. 

Take a chicken, weighing about 2| lbs. ; draw, pick, singe, 
and bone it ; 

Make some forcemeat with 14 oz. of cushion of veal, freed of 
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aVin and gristle, and 14 oz^ of fat bacon ; keep the rind to add 
to the gravy ; season the forcemeat with ^ oz. of spiced salt ; 
chop ; pound it in the mortar ; and put it in a basin ; 

Lard the chicken with some seasoned strips of fat bacon ; put 
a layer of forcemeat on the chicken, and roll it in the shape of 
the mould ; line the paste with forcemeat ; lay the chicken in it, 
skin upwards ; put another thin layer of forcemeat on the top, 
— keeping the edge of the paste clear, to receive the paste cover ; 
lay a thin slice of fat bacon over the forcemeat, and a bay leaf 
on the top ; moisten the paste at the top of the mould ; lay the 
paste cover on, and press the two together between tlie thumb 
and the first finger, to form the edge ; cut off the superfluous 
paste even with the mould ; pinch round the edge with the 
pincers ; roll out the remaining [)astc, and cut it in the shape of 
the inside of the top of the pie, to make a second cover ; moisten 
the first, and lay this second cover over it ; brush over the top 
with an egg beaten as for omelet; cut a pattern on the cover 
with a small knife, to half the thickness of the paste, and make 
a hole in the centre, 1 inch wide ; 

Bake for two hours ; if the oven be too fierce, cover the pie 
with paper, to prevent its getting too brown ; try, through the 
hole in the top, with the trussing needle, to ascertain whether 
the pie is cooked ; if done, the needle slioidd penetrate without 
any resistance ; take the pie out of the oveu. 


GBAVY JELLY FOB COLD CHICKEN PIE 

Eeinove the gizzard and liver from the bones of the chicken 
used for the pie ; cut the neck and the bones in three pieces ; put 
them in a 3-quart stewpan, with the rind of the bacon, previously 
soaked, well scraped, and cut in pieces : and 
i lb. of knuckle of veal, 1 faggot, 

I a calf’s foot, 2 pinches of salt, 

1 onion with a clove stuck 2 small pinches of pepper, 
in it, 3 pints of broth ; 

Boil ; skim ; and simmer on the stove corner, untd the bacon 
rind* is quite cooked ; when done, strain the gravy through a 
broth napkin ; 

Half an hour after the pie has been taken out of the oven, 
pour this gravy into the pie, through the opening in the cover ; 
—dose the hole with a piece of paste, to prevent evaporation. 
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COLD VEAL AND HAM PIE 

Take 2 lbs. of boiled ham, with the rind and part of the fat 
cut off ; and 3 lbs. of fillet, or cushion, of veal ; 

. Free 1^ lb. of the best pieces of the veal from bone, skin, 
and gristle, and lard them through with seasoned strips of 
fat bacon. 

To make the forcemeat : take the same quantity of fot bacon, 
freed from gristle and rind, as there remains of trimmings of 
veal, say, about 1 1 lb. ; sea.son with | oz. of spiced salt ; chop 
fine; pound in the mortar; and put the forcemeat by in a 
basin ; 

Make the crust of the pie as directed for Cold Chicken Pie 
(vide page 142) ; put a layer of forcemeat at the bottom, on the 
paste ; cut the ham in slices, and make a layer 2 inches thick ; 
add another layer of forcemeat, then one of the larded veal, cut 
into large pieces ; sprinkle over witli 2 pinches of spiced salt ; 
and make another layer of forcemeat, one of ham, and finish 
witli the remaining forcemeat ; cover the whole with thin slices 
of fat bacon, and a bay leaf on tlie toji ; finisli the pie ; and bake 
it in the same way as Cold Chicken Pie. 


QEAVr JELLY FOB COLD VEAL AND HAM PIE 

Cut the rind of bacon in pieces ; put them in a 3-quart stew- 
jian, with the bones and trimmings of veal ; add : 

I a calf’s foot, boned, 1 onion, with 2 cloves stuck 

3 pints of broth, in it, 

1 faggot, 2 pinches of spiced salt ; 

Boil; skim; and simmer for two hours on the stove corner; 
when the calf’s foot is done, strain the gravy through a broth 
napkin, and pour it in the pie, half an hour after it has been 
taken out of the oven. 


COLD HARE PIE 

Skin a hare ; empty it, keeping the blood ; 

Cut it in two Wow the shoulders; keep the forepart for 
stewing, and bone the hind quarters, and lard them with small 
seasoned strips of fat bacon ; 

Take f lb. of Met, or cushion, ot veal ; trim off" all skin ; 
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bone, and gristle ; | lb. of fisit bacon, — take off the rind, and 
keep it for me gravy ; and 1 oz. of spiced salt ; 

Chop ; pound in the mortar, — adding the blood whilst pound- 
ing, and put this forcemeat by in a basin ; 

Make the crust of the pie as directed for Cold Chicken Pie 
{vide page 142); fill it with alternate layers of forcemeat and 
hare*; finish with a layer of forcemeat, and 2 pinches of spiced 
salt; 

Cover the whole with thin slices of fat bacon and a bay 
leaf; finish the pie, and bake it iii the same way as Cold 
Chicken Pie. 


GBAVT JELLT FOB COLD HABB FIB 

Put in a 3-quart stewpan : 

.3 pints of broth, the trimmings of the veal, 

the bones of the hare, the rind of tlie bacon, 

1 calfs foot, boned and 1 faggot, 

cut in pieces, 1 onion, with 2 cloves stuck 

2 pinches of salt, in it ; 

Boil ; skim ; and simmer, till the calfs foot is tender ; strain 
the gravy through a broth napkin ; pour into the pie through 
the opening at the top, as indicated for Cold Chicken Pie {vide 
page 142). 

Observation. — Partridge, pheasant, laik, rabbit — or other 
game — pies are made in the same way. 
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CHAPTER XIII 

FISH 

I 

SALT-WATER EFSIT 


I silMiL continue to nuliciilc appioxinintc quantities snfTicient 
for four persons; I tlieiefoie legulate all pureha‘-es on that 
principle. 


TTTRBOT 

Take a piece of tiubot weighing about 3 lbs. ; trim off the 
fins ; steep it in cold water for two hours ; drain ; and cover the 
fish with a layer of salt, | inch thick ; 

Put it in the oval stewpan {vide Kitchen Utensils, page 8), 
well covered with water ; boil ; skim ; and ammer, for twenty- 
five minutes ; drain, and put it on a hot napkin, on a dish, the 
white side uppermost ; garnish with parsley ; and serve. 
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Serve with it, in a boat, 1 pint of Melted Butter, or Dutch 
Sauce {vide page 62) ; (or Lobster, or Shrimp Sauce, made as 
follows : take a small lobster ; cut the flesh into | inch dice ; 
pound the spawn in a mortar, with ^ oz. of butter, and pass it 
through a hair sieve ; take 1 pint of melted butter ; mix with it 
the pounded spawn, and put in the pieces of lobster to warm, — 
if preferred, yncked shrimps may be substituted for the lobster;) 
and a dish of plain boiled potatoes. 


BBILL 

Brill is prepared in tin* .same way as turbot, but requires 
scraping, to free it from scales ; 

Serve with the same sauces. 


COD 

Take a piece of cod, about 2 lbs. ; wash, and steep it in 
cold water, for om* hour ; j)ut it in boiling water, in tlie oval 
stewpau, with a good handful of .salt ; boil; skim; and simmer, for 
ten minutes; then drain it, and di.sh uj) on a hot napkin, and 
oarnish with parsley ; serv(* witli Oyster Sauce, or Buttei' Melted 
[vide j)ages GO, 03), in a sauce boat. 


OBEY MULLET A LA MAITBB D’HOTEL 

Take a grey mullet, weighing about 2 lbs. ; remove the gills, 
and cleanse the inside ; scale ; wash ; wipe ; and score the mullet 
on each side, with a dozen cuts, | inch dec-]) ; lay it on a dish ; 
sprinkle with 2 pinches of salt ; and })our 3 tablespoonfuls of oil 
over it ; 

Broil, on an even moderate firt', for fifteen minutes, each 
side ; 

Place it on a dish ; put ^ lb. of Maitre d'llutel Butter on it ; 
and serve. 


OBEY MULLET WITH DUTCH SAUCE 

Grey mullet is also served with Dutch Sauce ; in that case, it 
is boiled for twenty minutes, in saltetl water. 
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BOILZD SAIiUOBT 

Take about 2 lbs, of salmon, — in preference, a slice cut from 
the middle ; put it in a gallon stewpan, with 3 quarts of water 
and 4 oz. of salt ; boil ; skim ; and simmer till done ; this will be,' 
when the fish separates easily from the bone ; drain immediately 
the salmon is sufficiently cooked ; dish up on a napkin ; and 
garnish with fresh parsley. 

Serve with it, in a boat, 1 pint of Lobster Sauce {vide page 
147), Dutch Sauce, or Melted Butter, 

BSOIIiEn SALUON 

Take about 2 lbs. of salmon ; cut it in slices, about 1 inch 
thick ; lub these over slightly with oil ; sprinkle over 1 pinch of 
salt, and 1 small pinch of pepper ; broil, on a clear and even 
fire, for half an hour ; put on a dish ; and serve, with 1 pint of 
Melted Butter, to which 2 tablespoonfuls of capers have been 
added. 


IiOBSTEE WITH MAYONNAISE SAUCE 

Choose a fresh and heavy boiled lobster ; separate the tail 
from the body ; break off and crack the claws ; split both tail 
and body in two ; dress, on a dish, with the body in the middle ; 
garnish, with fresh parsley ; 

Serve 1 pint of Mayonnaise Sauce {vide page 67), in a boat. 


BOLE AU GEATIN 

Take a large sole ; remove the gills ; cleanse the inside ; strip 
off the black skin ; and scrape the other side ; wash, and wipe it ; 

On the side which has been skinned, make an incision, | inch 
deep, down each side of the backbone ; and cut off the fins ; 

Spread 1 oz. of butter, in the oval gratin-^&n ; then add ; 

\ pint of French white win^ 

2 pinches of salt, 

2 small pinches of pepper ; * 

Put in the sole, and pour over 3 gills of Italian Sauce {vide 
page 6^ ; strew the top, thickly, with fine raspings ; set boiling 
on the we, for five minutes ; then put in a moderate oven, for 
fifteen minutes; and serve, in the p^ 



TISH 


14» 


Pari] 


BAJnSD SOXiB WITH WHITS WINS 8AIJCS 

Prepare a large sole as in the preceding recipe ; spread 1 oz. 
of butter in the gratin-pm ; put in the sole ; together with ; 

• 1 pint of French white wine, 

•2 pinches of salt, 

2 small pinches of pepper ; 

Bake in the oven ; 

Put in a quart stewpan, 1 oz. of butter, and 1 oz. of flour ; 
stir over the fire, for two minutes ; then add : 1 pinch of salt, 
1 small pinch of pepper ; and 3 gills of water ; 

After twenty minutes’ baking, pour the liquor from the sole 
into the sauce ; boil one minute ; add : 1 oz. of butter, and a 
tablespoonful of chopped parsley ; stir the sauce off the fire, till 
the butter is melted ; 

Put the sole on a dish ; pour over the sauce ; and serve. 


BAKED SOLE WITH PINES HEBBEB 

Prepare a large sole as for Sole au Oratin ; spread 1 oz. of 
butter in the gratin-Tpan ; 

Put in it, the sole ; together with : 

2 pinches of salt, 2 small pinches of pepper, 

the juice of a lemon, 1 gill of water ; 

Bake in the oven ; 

Make some sauce in a stewpan, as in the preceding recipe ; 

After twenty minutes’ baking, pour the liquor from the sole, 
into the sauce ; add 2 oz. of butter, and a good tablespoonful of 
fines herbes (vide page 48) ; take the sauce oil' the fire ; stir, till 
the butter is melted ; put the sole on a dish ; pour over the 
sauce ; and serve. 


PBIED SOLE 

Take a large sole ; remove the gills ; cleanse the inside ; strip 
off the black skin, and scrape the other side ; wash, and wipe it ; 
make an incision as directed for Sole au Gratin (vide page 148) ; 
^ep it in milk, for ten minutes; then flour it well, on both 
srSesy or else brush it over with egg, and bread-crumb it (vide 
Breading, page 74); put it in warm frying fat, — gradually 
acclerating the heat, till the sole is of an inviting golden colour ; 
drain it on a cloth ; sprinkle with salt ; put it on a dish, on a 
napkin ; garnish with fried parsley, and a lemon, cut in half. 
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[Finsi 


BITBT. ATT aBATZir, WITH VIHBB HHBBXB, WITH WHITH 
WIHT), OB FBIBD 

Burt should be cleansed, scraped, the fins cut, washed, and 
prepared, in precisely the same way as Soles, either au gratia, 
with Jines herbes, with white wine, or fried {vide pages 14? and 
149). 


BBOILBC UAOEEBEIi A 1.A MAITBE D’HOTBIi 

Eeinove the gills, and cleanse the inside, of a good-sized 
mackerel ; cut olf the end of the tail, and the fins ; wipe, and 
clean it ; split the back lengthwise to the bone ; put it on a 
dish ; season with 2 pinches of salt, 2 small pinches of pepper, 
and 2 tablespoonfiils of oil ; put the mackerel on a gridiron, over 
a brisk fire for six minutes each side, and four minutes on the 
open back ; place .J, lb. of Maitre d' Hotel Butter in the back ; and 
serve, on a very hot dish. 


SKATE WITH BHOWN BUTTEK 

Take a white piece of skate ; v/ash, and put it in a 5ar«t^-pan ; 
cover it with water ; add : 

1 sliced onion, say 8 oz., 2 gills of vinegar, 

1 handful of parsley, say 1 oz. of salt, 

1 oz., 1 sm dl jnnch of popper ; 

As soon as boiling commences, take olf the lire, and simmer, 
very slowly, ibr ton minutes ; 

But the liver of the skate into a quart stewpan ; moisten, with 
some of the liquor of the skate ; boil, for five minutes ; and 
drain ; drain also the skate ; trim, and jreel oil' the skin, from 
both sides ; put the skate on a dish, with the liver ; sprinkle 
with 2 pinches of salt, and 2 small pinches of pepper ; garnish 
with a handful of fried parsley ; pour over 1 pint of Brown 
Butter {vide cage 63) ; and serve. 


SKATE WITH CAPER SAUCE , 

Same preparation as for Skate with Brown Butter {vide pre- 
ceding recipe) ; when boiled, and freed firom skin, put it on a 
djwh ; poor over 1 pint of Melted Butter, with 2 taWespoonfuls 
of cajpera in it 5 acd serve. 



nsu 


151 


Pabi] 


SALT OOD -WITH BtTTTKB AND POTATOES 

Take a nice piece of salt fish, weighing about 2 lbs. ; steep it, 
in tepid water, for six hours ; and in cold water, for six hours 
rnore ; changing the water four times ; 

Put the fish on tlie fire, in a 4-quart stewpan full of cold 
water, till it boils ; then let it simmer, for five minutes ; drain it 
well ; put it on a dish ; and pour over ^ lb. of butter melted, 
with the juice of a lemon in it ; and garnish with 8 plain-boiled 
potatoes. 


SALT COD WITH EGO SATTOE 

Steep, and cook the salt fish, as in the preceding recipe ; 

Boil 2 eggs for ten minutes ; cut them in large dice ; mix 
them in a pint of Melted Butter {vide page CO) ; 

Drain the tish ; put it on a dish ; pour over the sauce ; and 
serve. 


SALT COD A LA MAITKE D’HOTEL 

Prepare and cook tlie salt fisli as before ; when drained, 
put it on a dish, and pour over it lb. of molted Mattre d' Hotel 
Butter ; serve. 


SALT COD WITH BBOWN BUTTEB 

Steep, and cook the salt fish, as before ; pour over 1 pint of 
Brown Butter, as directed for Skate (vide jiagelhO); garnish 
with fried parsley ; and serve 


WHITING AU GBATIN 

Take 2 whiting, weighing about 1 lb. each ; cleanse, scrape, 
wash, and wipe them ; then score them on each side, to a depth 
of I inch (vide woodcut, page 152). 

Spread 4 oz of butter in the ffratin-pan ; sprinkle in 2 pinches 
of sak, 2 small pinches of pepper, and 2 tablespoonfuls of rasp- 
ings ; put the whiting in ; sprinkle again, with 1 pinch of salt, 
and 2 small pinches of pepper ; add 1 gill of French white wine, 
and the liquor of a pottle of turned mushrooms ; lay the mush- 
rooms on the whiting; melt 1 oz. of butter, pour it on the 
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naiiahrooms and whiting ; sprinkle over with a tablespoonful of 
chopped parsley, and 2 tablespoonfuls of raspings ; put in the 
oven, for fifteen minutes ; they are then ready to serve. 



SCOKFI) ■^HlTl^a 


WHITING WITH CAPER SAUCE 

Clean, and prepare 2 whiting, as in the preceding recipe ; 
butter the ^mft‘/ 2 -pan ; put in the whiting ; season with 2 pinches 
of salt, 2 small pinches of pepper, and a gill of French white 
wine ; 

Bake in the oven for fifteen mitiutes ; 

Take 3 gills of Melted Butter ; dram into it the liquor from 
the W'hiting ; add 2 tablespoonfiils of capers ; pour the sauce 
over the whiting ; and serve. 


FBIED WHITING 

Clean, wash, and wipe 2 whiting ; score them, as Whiting 
mi Gratin {vide page 151); season with 1 pinch of salt, and 
1 small pinch of pepper ; dip them in a gill of milk ; and flour 
them thickly ; or brush over with egg, and bread-crumb them 
{xiide Breading, page 74); 

Fry the whiting in warm fat, for four minutes, and finish them 
in hot fat, for three minutes more. 

By increasing the heat of the fat, fried things are rendered 
crisp, and of a good colour. 

Brain the fish ; sprinkle over them 2 pinches of salt ; and dish 
them, on a napkin ; garnish with fried parsley, and a lemon, cut 
in two ; and serve. 
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WEIVIHO WITH VIHBS HHBBES, AHD WHITIHO WITH 
WHITE WIHH SAtrOE 

Same preparation as for Solo with Fines Herbes, and Sole with 
White Wine Sauce (vide page 149). 

* 7BE8H HEBBINOB WITH HTTSTABD SATTOE 

Fresh herrings are only good when full of roe ; when empty, 
they lose much of their quality. 

Clean, scrape, cut off the fins, and wash 4 fresh herrings ; 
score them in the same way as Whiting au Gratin (vide page 
151); put them on a dish; and season them with 2 pinches of 
salt, 2 small pinches of pepper, and 2 tablespoonfuls of salad oil ; 

Broil them, on a brisk fire, for four minutes, each side ; put 
on a dish ; and serve. 

Prepare 1 pint of Melted Butter; add 1 tablespoonful of mixed 
mustard with the finishing butter ; stir ; and serve in a boat. 

FBIED EEBBIEGS 

Prepare 4 herrings, as above ; steep them in milk ; and 
flour them thickly; or otherwise brush over with egg, and 
bread-crumb them (t'ide Breading, page 74); and fry as 
directed for Whiting (vide page 152). 

Serve Avith them, in a boat, lb. of Maitre d’ Hotel Butter, 
slightly melted. 


TABMOtTTH BIiOATEBS 

Take 2 bloaters ; cut the heads and fins off ; cut them open 
down the back ; broil on a sharp fire for two minutes each side ; 
and serve, on a very hot dish, with cold butter on a plate. 

7BE8H 8ABDIHES 

Clean, and wipe the sardines ; put them on a gndiron ; and 
broil, over a brisk fire, for two minutes, each side ; sprinkle with 
salt#; and serve, on a very hot dish, with a little butter melted. 

8HBLTS 

Take 12 smelts ; scrape, and wipe them ; trim off the fins j 
pass a wooden or silver skewer through the cavity of the eyes, 

X 
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securing 6 smelts on one skewer ; steep them in milk ; and flour 
them well ; or else brush over with egg and bread-crumb them 
{vide Brea^ng, page 74). 

Fry the smelts in the same way as whiting ; when of a nice 
light brown colour, and crisp, they are done. 

Drain, and sprinkle them with salt ; dress them on a napkin' 
on a dish ; garnish with fried parsley, and a lemon cut in two ; 
and serve. 

Smelts may also be fried singly, without skewers ; in that case, 
pile them up on a dish, with fried parsley. 


SMELTS ATT O-BATIN 


Smelts are often served an gratin ; the larger ones are prefer- 
able for this mode of dressing ; proceed as for Sole au Gratin 

T' 148). _ 

' 



SMELTS ON SEE WEBS 


SHAD WITH BOBBEL. OAPBB SAUCE, OB MAITBB D*h6TEL 

butteb 

Take a shad, weighing about 2 lbs., — soft-roed, if possible ; 

Cleanse, scrape, wash, and' score it, as directed for 

Steep it for an hour, in 4 tablespoonfuls of oil, seasoned ^ 

4 pinches of salt, and 2 small pinches of pepper, turmng the fash 

t 11 

on a moderate fire, for eighteen minutes each side ; and 
serve, either with 2 pints of Purie of Sorrel page 57) ; 
pint o( Gaper Sauce, or | lb. of Maitre Butter. 
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BOIZiBD irZtOITlTSSBS WITH I>I];T0H SAITOXI. FLOXmSHRS 
ATT OBATIH OB FBTESI) 

Take 2 good-sized flounders ; remove the gills ; cleanse, 
scrape, and wash them as said for Sole au Gratin {vide page 
148)^; 

Boil, in plenty of water, for fifteen minutes : adding 1| oz. of 
salt to the water ; drain, and serve, on a napkin, with 1 pint of 
Butch Sauce, in a boat {vide page 62) ; 

Flounders are also served au gratin ; proceed as for Sole au 
Gratin, 

For fried flounders, select the smallest, and fry them in the 
same way as Whiting {vide page 152) ; garnish witlx fried parsley, 
and a lemon cut in two. 


BBOILED BED MULLET A LA MAITBE D’HOTEL 

Take 4 red mullet ; remove the pills only (red mullet are 
dressed with the inside left in) ; cut off the lins ; scrape, and dip 
the fish in water, quickly, not to soak them ; wi])e, and score 
them in the same way as Wliiting; put them on a disli, with : 3 
tablespoonfuls of salad oil, 2 pinches of salt, 2 small pinches of 
pepper, 1 onion cut in thin slices, and a few sprigs of parsley, say 
1 oz. ; and steep them for half an hour ; drain, and free them 
from onion and parsley ; j)ut them on the gridiron, over a sharp 
lire, for five minutes each side ; s('rve, on a hot dish, with lb. 
of Maltre d'llotel Butter under them. 

lied mullet are also served dressed with French white wine 
{vide Sole with French White Wine, page 149). 


CONaEB EEL WITH DUTCH SAUCE OB MELTED BUTTEB 


Take a piece of conger eel, weighing about 2 lbs. ; cleanse it 
carefully ; wash, and tie it together with string, in the same way 
as the meat for pot-au-feu ; blanch in boiling water for ten 
minutes ; drain, and put it in a 4-quart stewpan, covering the 
eel with water ; add ; 


2 sliced onions, say 7 oz., 
a handful of parsley, say 1 
oz., 

2 bay leaves, 

X 2 


2 gills of vinegar, 

1 clove of garlic, 

1 oz. of salt, 

^ oz. of whole pepper ; 
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Simmer^ for half an hour ; drain ; and serve, on a napkin ; 
garnish with fresh parsley. 

Dutch Sauce, or Melted Butter, is served with it, in a boat. 


BBOHiBS SBA BBBAU a la HAITBSI D’BOTBL • 

Prepare similarly to Eed Mullet ; cleanse ; broil ; and serve, 
with Maitre d'Hdtel Sauce, in a boat. 


MUSSELS A LA POULETTB 

Take 2 quarts of mussels, — the smallest are the most delicate ; 
scrape the shells carefully, with a knife, and wash in water, 
changed several times, till perfectly free from grit ; 

Put 1 quart of the mussels in a sawfe'-pan ; with : 

1 sliced onion, say 4 oz., 

a few sprigs of jiarsley, say 1 oz., 

2 pinches of salt, 

2 small pinches of pepper, 

1 pint of French white wine ; 

Cover the sawfe'-pan ; put it on the fire, and toss the mussels 
occasionally ; when the shells open, the mussels are done ; take 
them out of the sawte'-pan, and take one shell off ; 

Put the second quart on the fire, and cook them in the same 
way. 

I advise cooking only half the quantity at a time, as the 
mussels would not be done evenly, if too many were put in 
the pan at once. 

Be careful not to let them be overdone, as this would shrink 
and harden them, and impair their quality. 

Strain the liquor into a basin ; 

Put in a stewpan : 1 oz. of butter, and 1 oz. of flour ; stir 
over the fire for three minutes ; mix the liquor, and add enough 
water to produce a pint of sauce ; thicken it with 2 yolks of 
egg, and ^ oz. of butter ; add 1 tablespoonful of chopped 
parsley ; . 

Dip the mussels in plenty of hot water ; drain them well, and 
wipe them. 

Serve the mussels in their shells, pouring the sauce over 
them. 
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VTJ8SBI.B A 1.A UABHTIBaS 

Prepare and cook the mussels, as in the preceding recipe ; 
putting, however, ^ pint more wine for boiling them ; that is, 
pint, instead of 1 pint. When the mussels are done, strain 
the liquor, through the pointed gravy strainer, into a stewpan ; 

Boil it; and add 3 oz. of butter, and a tablespoonful of 
chopped parsley ; take off the fire, and stir till the butter is 
melted ; 

Drain, and wipe the mussels ; put them on a dish, in their 
shells ; pour the sauce over them ; and serve ; — I oz. of well- 
washed and chopped shalot can also be added to the sauce, if 
the flavour is not objected to. 


II 

FRESH-WATER FISH 

OOUKT BOUILLON, OR STOCK IN WHICH TO BOIL FISH 

Court Bouillon is a highly seasoned stock, used to boil fresh- 
water fish, thereby redeeming its general tastelessness ; it is 
prepared as follows : 

Put in a gallon stewpan : 

1 sliced carrot, say 4 oz., 1 sprig of thyme, 

1 sliced onion, say 4 oz., 1 oz. of butter, 

a handful of parsley, say 1 oz. of salt, 

1 oz., ^ oz. of whole pepper ; 

2 bay leaves. 

Stir over the fire for ten minutes ; add 2 quarts of water, and 

pint of vinegar, and simmer for an hour on the stove corner ; 
strain in a basin, and reserve till wanted. 

Court Bouillon will keep a long time, if boiled every four days, 
adding 1 pint of water each time. 


BOILBD FrEH WITH CAPER SAUCE 

Take a pike, weighing about 3 lbs. ; — ^keeping it in the larder 
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for a couple of days will improve it; cleanse it, and cut off 
the fins ; tie the head with string ; 

Put the pike in the fish kettle, covered with Court Bouillon, 
and simmer slowly for forty minutes. 

If boiled the day before it is wanted, it will be much 
improved ; in any case, it should not be boiled later than the 
morning of the day it is wanted. 

Be sure that the kettle is well tinned, and after the pike is 
cooked, let it still remain in the Court Bouillon; there is no 
coijiparison in the quality of a pike thus left to soak for twenty- 
four hours, and one which is only in the Court Bouillon for an 
hour or two. 

Before warming the pike, drain it, put the liquor in a basin, 
and clean the kettle ; then put the fish and liquor in again, and 
warm for twenty minutes ; 

Dish up on a napkin, and garnish with fresh parsley ; serve, 
in a boat, 1 pint of Melted Butter, with 2 tablespoonfuls of capers 
in it. 

Observation . — Pike is also served cold, with Mayonnaise Sauce, 
or oil and vinegar. 


PEIED CABP 

Take a carp, weighing about If lb. ; remove the gills, and 
scale it ; slit the carp the whole length of the back, without 
cutting quite through ; remove the inside ; reserve the roe. 
Steep the carp and the roe in milk for five minutes ; drain ; 
sprinkle with salt, and flour them well ; fry in hot fat for eight 
or ten minutes, till crisp, and of a pale brown colour ; dish up 
on a napkin ; lay the roe on the carp ; garnish with fried 
parsley, and a lemon cut in two ; and serve. 


BEL WITH TABTAB SA0OB 

Take an eel, weighing about 1 1 lb. ; skin, and clean it ; steep 
it in boiling water, for three minutes, to be able to rub off with 
a cloth the second oily skin, which is indigestible ; if this skin 
does not come off easily, steep it a minute more ; pa»e off 
the fins from each side of the eel ; cut it in pieces 3 inches long ; 
put them in a sauti-pm . ; cover with Court Bouillon, and simmer 
for twenty minutes; when the eel is cooked, let it cool for 
half an hour; then drain the pieces, on a cloth ; 
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Break 2 eggs in a basin, with a tablespoonfiil of oil, and a 
tablespoonful of water ; beat together with a fork, as for omelet ; 
dip each piece of eel in the egg ; bread-crumb them ; and fiy in 
hot fat, till of a nice light brown colour ; dish up the pieces of 
eel on a napkin ; garnish with fried parsley. 

* Serve with it 1 pint of Tartar Sauce (vide page 67), in a boat. 


EEL AND CARP MATELOTE 

Take an eel, and a carp, weighing about 1|; lb. each ; clean 
and scale the caq), and prepare the eel, as for Eel with Tartar 
Sauce (vide preceding recipe). 

Cut both fish in pieces 2 inches long; 

Put in a 3-quart stewqmn : 2 oz. of butter, and 20 button 
onions, peeled and blanched ; fry the onions till they are 
coloured; then dredge in l.^ oz. of flour; stir for ten minutes; 
and add : 

1 quart of French red wdne, 1 double faggot, 

2 pinclics of salt, 1 clove of garlic, whole ; 

2 small pinches of pepper. 

Simmer for ten ininuto, — the stew])an closely covered ; put 
in tlie pieces of eel, and boil gc'utly for a quarter of an hour ; 
then add the pieces of carp, and gill of brandy, and simmer 
for ten minutes more ; taste for seasoning, which should be full 
flavoured ; take out tlie faggot, and garlic ; put the pieces of 
fish on a dish ; and garnish with the onions and sauce. 

Observation . — This way of dressing a matelote appears to me 
the simplest and best ; much superior to Matelote d la Marhiiere, 
in which the uncooked wine generally produces a disagreeable 
acid taste. 


BROILED BARBEL WITH MAITRE D’HOTEL BUTTER 

Take two barbel, weighing about 1 lb. each : clean, scale, and 
wipe them carefully ; score them in the same way as Whiting 
au Gratin (vide page 151) ; put them on a dish to steep, for 
half an hour, with 4 tablespoonfuls of oil, 3 pinches of salt, 
and 3 small pinches of pepper ; 

Broil them, on a moderate fire, for eight minutes each side ; 
put them on a hot dish, with ^ lb. of Maitre d'Hbtel Butter 
(vide page 62) ; and serve. 
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Barbel can also be ’ dressed m matelote ; proceed as for 
Eel and Carp Matelote. 


Sa'BWBD TENCH WITH POTnC.BTTB SAXTOE 

c 

Take about lb. of tench ; remove the gills, and clean the 
tench ; put them in boiling xvater, for three minutes, to facilitate 
skinning ; wipe, and cut them in 2-inch pieces ; 

Put in a 3-quart stewpan: 2 oz. of butter, and 1.^ oz. of 
flour ; stir over the fire, for three minutes ; add 1 quart of 
French white wine ; boil for ten minutes, stirring all the time, 
with a wooden spoon ; 

Put the pieces of tench in the stewpan ; add : 

1 faggot, 3 pinches of salt, 

1 clove of garlic, whole ; 3 small pinches of pepper ; 

Simmer for fifteen minutes ; thicken with 3 yolks of egg, and 
^ oz. of butter {vide Liaison of Egg, page 59) ; take out the 
faggot, and garlic ; taste the seasoning ; add a tablespoonful of 
chop])cd parsley ; pile the pieces of tench on a dish ; pour the 
sauce over ; and serve. 


STEWED PBECH WITH WHITE WINE 

Take 3 middle-sized perch ; remove the gills ; scale and clean 
them ; 

Put them in a sawte'-pan ; and cover them entirely, with 1 quart 
of French white wine ; add : 

2 pinches of salt, 1 faggot, 

2 small pinches of pepper, 1 clove of garlic, whole ; 

1 sliced onion. 

Simmer for fifteen minutes ; ascertain whether the fish is 
sufficiently cooked, by pressing it with the finger ; if done, it 
will give way to the touch ; drain it on a dish, and put the 
liquor in a basin ; 

Put in a sawte'-pan 1 oz. of butter, and 1 oz. of floui ; stir 
over the fire for three minutes; strain the liquor, through the 
pointed strainer, into the sawt^-pan ; put it on the fire ; stir ; 
and reduce for twenty minutes ; 

Skin the perch, reserving the fins ; put the fish, side by side, 
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on a dish ; add 1 tablespoonful of chopped parsley, and ^ oz. 
of butter to the sauce ; stir till the butter is melted ; pour the 
sauce over the fish, and replace the fins at each side of the 
perch, without the sauce covering them , and serve. 


TBIED OTJDOBON 

Take 24 live gudgeon (indeed, all fresh-water fish should be 
used as soon as possible after taking out of the water) ; cut off 
the gills, and remove the inside by means of a small incision in 
the side ; clean, and wipe them well ; steep them in milk ; flour 
them well, and fry in hot fat till they are crisp, and of a nice 
light brown colour ; serve on a dish, on a napkin, with fried 
parsley. 


CBAYPISH 

There are several kinds of crayfish ; those which are of a 
reddish tinge under the claws are considered the best. 
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Take 25 crayfish ; wash them well, and put them in a 3-quart 
stewpan, with : 

1 sliced onion, . 2 pinches of salt, 

a handful of parsley (say 4 small pinches of pepper, 

1 oz,), 1 gill of French red wine 

Cover the stewpan ; put it on a very brisk fire ; boil for ten 
minutes, tossing the crayfish tlircc times ; when done, they 
should be of a bright red colour ; take out the onion and 
parsley ; drain the crayfish, and dish them up on a napkin in the 
shape of a pyramid ; garnish with fresh parsley. 




VrOB TABLES 


CHAPTER XIV 

VEGETABLES 


As an invariable rule, vegetables intended for boiling should 
previously bo well washed. 


ASPABAGtrS WITH MELTED B0TTEB 

Asparagus is in season in April and May ; it should be chosen 
with fresh purple points, and wliite stalks. 

Cut yV points, and scrape the asparagus all 

along, holding the knife in a slanting position ; then throw the 
asparagus into cold water; tie in bundles of 8 or 10, according 
to size. 

Have a large saucepan of boiling water ; add \ oz. of salt for 
each ^uart of water ; put the asparagus in, and boil for ten 
minutes ; when done take it out ; dip in cold water, and drain 
immediately ; dish up on a napkin, keeping the points very even ; 
serve with a boat of Melted Butter or Dutch Sauce. 

Observation . — As soon as the asparagus is done, which is 

T 2 
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ascertained fcy pressing with the fingers, take it out of the water 
at once, — else it will become flabby and spongy. 

All Iwiled vegetables allowed to remain in water after cooking 
will be spoilt in the same way. 


ASPABAOUB WITH OHi AHI) VTHBOAB 

After boiling as above, let the asparagus get thoroughly cold ; 
dish it up, on a napkin ; and serve with it a seasoning of pepper 
and salt, oil and vinegar, in a boat. 


ASFABAOUB PEAS 

Take a bundle of green iisparagus ; when cut, it should 
produce pint of peas ; 

Clear the points and stalks of small leaves ; break the aspara- 
gus, and cut it in pieces ^ inch long; if very large, slit tlie 
asparagus in two ; 

Boil the peas in an untinned 2-quart stewpan, full of salted 
boiling water ({ oz. of salt to a quart of water); when done, 
drain on a cloth ; put the peas in a .sante’-pan, witli : 

2 gills of Melted Butter, 

1 tcaspoouful of pounded sugar, 

1 pinch of ‘«alt ; 

Thicken with 2 yolks of egg, 1 oz. of butter, and I gill of 
cream ; toss over the fire till the butler is melted ; put in a didi ; 
and serve. 


AETIOHOKBS WITH MELTED BUTTEB 

Artichokes are in season from May to October. 

Take 4 good artichokes, fresh cut and young ; cut ^ inch off 
the top of each artichoke, and a few leaves off the bottom, and 
turn the latter with a knife, in the same way as directed for 
Turned Mushrooms (vide page 47). 

Wash and boil the artichokes in plenty of salted water, — | oz. 
of salt to 1 quait of water. 

To ascertain if done, try them with the trussing needl«, — it 
should enter easily , 

Drain the artichokes, and take the inside out with a spoon ; 
dish on « napkin ; and serve, with 1 pint of Melted Butter in 
boat. 
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Artichokes are also served cold, with oil and vinegar, in the 
same way as asparagus. 

ABTICHOKES k LA BABIOOirLB 

Prepare and blanch 4 artichokes, as in the preceding recipe ; 
take out the inside; squeeze the water out; and season them 
with 1 pinch of salt, and 1 small pinch of pepper ; 

Put 6 tablespoonfuls of oil in tlic frying-pan, and fry tlio top 
of the leaves ; 

Prepare 1 gill of heibes, as for sauce (ride page 48). 

Put in a quiu't stewpan : 

4 oz. of grated bacon, 1 gill of broth, 

4 oz. of butter, tlie gill oi\/inff< hrrhes ; 

I oz. of flour. 

Stir over the fire for five minutes ; put a fourth part of this 
stuffing in each artichoke ; place a thin slice of bacon, 2 inches 
square, on the top of eacli; tie round with strhig, to keej) them 
in shape ; put them in a saute-ipiin, with 2 gills of broth ; bake 
in the oven for twenty minutes ; ascertain if done ; dish up ; aud 
serve. 


FBIED ARTICHOKES 

Take 2 artichokes, fresh cut, and young ; 

Cut off the top of the loaves; paie oil' the lai’ge leaves at the 
bottom ; turn the articliokes in the same way as Artichokes with 
Melted Butter (vide page 1G4); cut them h*ngtliwise, in slices 
inch thick ; take out the inside, close to the bottom ; throw the 
pieces in cold water, with a little vinegar in it, to keej) them 
white ; when all are cut, drain, and put them m a basin ; sprinkle 
them with 1 ])inch of salt, and 1 small pinch of pepper ; break 
3 eggs on to the artichokes, and add 3 tablespoonfuls of oil, and 
3 oz. of flour ; mix the whole with the hand, till all the pieces 
are well pasted over; if the batter be too thin, add a little 
flour ; if too thick, sprinkle in a few drops of water, and mix as 
before, till the pieces of artichoke are evenly coated ; 

Warm the frying fat ; ascertain the degree of heat with a 
piece of bread-crumb (vide Frying, p^’ge 74); it must only 
produce a slight fizzing; put each piece of artichoke into the 
fat, wiiich must not be too hot, as the artichoke should not 
brown until it is cooked ; drain on a wire sieve ; sprinkle with 
6alt ; dish up on a napkin ; garnish with fried parsley ; and 
serve. 
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BTBWED FBAS 

Take 1 quart of fine peas, fresh sliellocl ; put them in a 2-quart 
Stewpan, with : 

4 oz. of butter, , 1 pinch of salt, 

1 gill of water, 1 oz. of lump sugar ; . 

3 green onions, say 2 oz., 

Some add parsley, but I do not advise it, as its strong flavour 
destroys the fresh taste of the peas ; 

Close the stewpan, and boil the peas, on a slow fire, for thirty 
minutes; when done, add oz. of flour, mixed to a smooth 
pa.ste, with 4 oz. of butter ; toss the .stewpan till the butter is 
melted, and the peas properly thickened; taste, and, if wanted, 
add a little salt or sugar ; and serve. 

When preserved peas arc used, open the boxes ; throw the 
peas in boiling water; drain, season, and finish, as with fresh 
peas. 


BOILED PEAS 

Put 2 quarts of watei’, with | oz. of salt in it, in a 3-quart 
stewpan, on the fire; when it boils, ])our in a quart of fresh 
shelled peas; boil quickly, and wtitu done, drain, and put them 
in a mrftJ-pan with 3 oz. of butter; sprinkle with a little salt ; 
toss them, till th(> butter is melted ; and .serve. 

Observation . — 1 oz. of green mint may be added to the water 
in which the peas are boiled. 

STEWED PEAS WITH BACON 

Take I lb. of streaky bacon ; remove the rind, and cut the 
bacon iu pieces I ineli long, inch thick ; blanch, for five 
minutes, in boiling water; drain, and put them in a 2-qnart 
stewpan, with 1 oz. of butter ; fry for five minutes; add | oz. of 
flour, and stir for four minutes; then add 1 pint of water, 1 
quart of fine peas, and a gi een onion ; when boiling, cover the 
stewpan, and simmer for half an hour ; 

Taste for seasoning ; take out the onion ; skim off the fat ; 
aud serve. 

WHITB HARICOT BRANS A LA MAITBR L'HOTBL 

Haricot beans are in season from the beginning of July to 
the middle of October. 
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Take 1 quart of fresh shelled, white, haricot beans ; 

Boil 3 quarts of water, with 3 pinches of salt, in a gallon stew- 
pan ; when boiling, throw in the beans, and boil gently till they 
are done, which can be ascertained by pressing one between 
the fingers ; drain, and put them back into the stewpan ; mix 
I oz. of flour with 1 oz. of butter, to a smooth paste ; divide it 
in small pieces, and add these to the beans, with ; 

2 pinches of salt, 

1 small pinch of pop[Jcr, 

1 tablespoouful of chopped parsley, 

^ gill of the liquor in wliich the beans have been boiled ; 

Toss the beans, till the thickening is well mixed ; and serve. 


DRIED WHITE HARICOT BEANS 

Wash 1 quart of dried, wliite, haricot beans ; put them in a 
stewpan, with 3 quarts of cold water, and a tablespoonful of 
salt ; set on the fire ; and, when boiling, put tliem to Mmmer, in 
the closed stewpan, on the stove corner, till tender ; drain, and 
put them back in the stewpan; willi: 

4 oz, of butter, 

1 tablespoonful of chopped parsley, 

2 pinches of salt, 

1 small pinch of [)eppor, 
gill of the liquor of the beans ; 

Toss the beans, till the butter is melted ; and serve. 

Haricot beans arc also served as a salad ; let them get cold ; 
put them in salad bowl ; and season with oil, vinegar, pepper, 
and salt, and a tablespoonful of chervil and tarragon, chopped 
fine. 


STEWED RED HARICOT DEANS 

Take 1 quart of red haricot beans ; boil them, as in the 
preceding recipe; take 4 Ih. of streaky bacon; remove the 
rind, and cut the bacon in pieces, 1 inch long, ^ inch thick ; 
blanch, for five minutes, in boiling water ; drain the bacon, and 
put it in a 2-quart stewpan ; stir over the fire, till of a light 
brown colour ; add ^ oz. of flour ; stir for three minutes more ; 
then add : 

3 gills of French red wine, 

2 gills of w^ater, 

2 small pinches of pepper ; 
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Simmer for twenty-five minutea ; drain the beans, and put 
4hem in the stewpan ; add 1 oz. of butter ; toss, till the butter is 
melted ; and serve. 


FBENOH BEANS A LA FOXTLKTTB 

Pick 1 lb. of French beans ; put tlieni in a gallon stewpan, 
with 3 quarts ol boiling water, and 1 pinch of salt; and boil till 
tender ; 

Put in a 2-quait stewpan 1 oz. of butter, and | oz. of flour ; 
stir over the fire, lor three minutes ; and add 3 gills of water, 
and 1 pinch of salt; boil for ten minutes ; thicken with 2 yolks 
of egg, and | oz. of butter {vide Tliickening with Egg, page 59) ; 
drain the beans; put them in the sauce, with lialf a table 
spoonful of chopped parsley ; mix ; and serve. 

Observation ^To ensure beaus retaining their colour, always 

boil them on a sharp lire, with plenty of water, in an uncovered 
stewpan, with the small quantity of salt indicated. 


FBENOH BEANS SATTTBS 

Take 1 lb. of French beans ; pick and boil them as in the 
preceding article; 

Put in a .sawte'-pan 2 oz. of butter, and melt it over the fire ; 
add the beans, well drained ; and toss them, over a brisk fire, for 
eight minutes ; add : 

1 small pinch of salt, 
i tablcspoouful ol chopped parsley, 

1 teaspoonful ol lomon-juicc ; 

Mix well ; and serv e 

PLAIN-BOILED EBENCH BEANS 

Pick 1 lb. of French beans ; cut them in pieces, lengthwise ; 
and boil them, in the same way as French Beans d la Paulette 
{vide above) ; 

Drain them ; sprinkle with salt ; put them on a dish ; and 
serve. 

LENTILS A LA MAITBE D’HOTBL 

Wash 1 quart of lentils; boil them gently, in 3 quarts of 
water, with a tablcspoouful of salt ; when done, drain, and put 
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them in a sauA^-pan, with ^ lb. of MaUre dlHotel Butter, and | 
gill of the liquor in. which they have been boiled ; toss them 
well, till the butter is melted ; and serve. 


. POTATOES WITH MIIiK 

• 

Wash, and boil, 2 lbs. of Dutch or French-kidney potatoes, in 
2 quarts of water, with 1 pinch of salt ; 

Boil gently, — to prevent their breaking ; when done, drain, 
peel, and cut them in slices, inch thick ; 

Put them in a 2-quart stewpan, with 1 pint of milk ; simmer 
for ten minutes ; then add 1 oz. of butter, cut in six pieces ; and 
1 pinch of salt ; toss, till the butter is well melted ; and serve. 


POTATOES A LA MAITHE D’HOTBL 

Boil, and cut the potatoes, as in the preceding recipe ; put 
them in a stewpan, with lb. of MnUre d’ Hotel Butter ; and 
pint of broth, or water ; mix well ; and serve. 


CATTLIPLOWERS WITH MELTED BUTTEE 

Pick, wash, and boil, 2 caulillowers, as directed for Cauliflowers 
for Garnish [nide page 54); drain; put on a dish; and pour 
over 1 pint of Melted Butter (vide ])age 00). 


CAtTLIPLOWEES AtJ GRATIW 

Pre})are and boil the cauliflowci's, as in the preceding recipe ; 
make a sauce <as follows : 

Put in a 2-quart stewpan 1 oz. of butter, and 1| oz. of flour; 
stir over the fire to make a roux ; add : 

1.^ pint of water, 

2 pinches of salt, 

3 small pinches of pepper ; 

Boil for ten minutes, stirring all the time; then put in the 
sauce,. 1 oz. of grated Gniyere cheese, and 1 oz. of grated 
Parmesan cheese ; reduce five minutes more ; 

Cut the cauliflowers in pieces, and put a layer of them, at the 
bottom of a vegetable dish ; then, a layer of sauce ; pile up the 
remaining cauliflowers on the top, and cover with the sauce j 
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sprinkle ovec 1 oz. of grated Parmesan cheese, and a table* 
spoonful of raspings ; baste with | oz. of butter, melted ; put the 
dish in the oven, for fifteen minutes ; salamander the top to a 
light brown colour; and serve. 


nBTT8SEI.S SPBOUTS SAUTES WITH BUTTEB 

Pick, and boil, 1 lb. of Brussels sprouts, as directed at the 
Chapter on Garnishes (vide page 55) ; drain them on a cloth ; 
put them in a saute-pan, with l^- oz. of butter, and 1 small pinch 
of salt ; -toss them, over a sharp fire, for eight minutes ; add a 
tablespoonful of chopped parsley ; mix ; and serve 

MUSHBOOMS AU GBATIH 

Take 12 large mushrooms, about 2 inches diameter ; pare the 
stalks ; wash, and drain the mushrooms on a cloth ; cut off and 
chop the stalks ; 

Put in a quart stcwpan 1 oz. of butter, and ^ oz. of flour; 
stir over the lire for two minutes ; then add 1 pint of broth ; stir, 
till reduced to lialf the quantity; 

Drain the clioppcd stalks of the mushrooms thoroughly in a 
cloth ; put them in the sauce with : 

3 tablespoonfuls of choj)pod, and washed, parsley, 

1 tablespoonful of chopped, and washed, shalot, 

2 pinches of salt, 

1 small pinch of pepper ; 

Eeduce, on a brisk (ire, for eight minutes ; 

Put 2 tablespoonfuls of oil in a AYn/l/’-jian ; set the mushrooms 
in, the hollow part upwards ; fill them with the foies herbes ; and 
sprinkle over them, lightly, a tablespoonful of raspings ; put in a 
brisk oven, for ten minutes ; and serve. 


HITSHBOOUS A LA FOULETTB 

Turn, and prepare 2 pottles of mushrooms, as described for 
Ghirnish (vide page 47) ; 

Mix ^ oz. of flour, with 1 gill of water ; strain, through the 
pointed gravy strainer, and pour into the stewpan containing the 
mushrooms ; stirring all the time,— to prevent lumping ; thicken 
with 2 yolks of egg, and ^ oz. of butter (vuh Thickening with 
i^gg, page 59) ; mix well ; and serve. 
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TOMATOBS 'ait GBATm 

Take 8 tomatoes, 2 inches diameter ; pare off the skin round 
the stalk, and make an opening, 1 inch diameter, in the to- 
matoes, to allow of taking out the seeds, with the handle of 
a teaspoon ; season with 2 pinches of salt, and 2 small pinches 
of pepper ; 

Prepare some fines herhes stuffing, as for Mushrooms au Gratia 
(vide page 170) ; fill the hollow in each tomato with it ; 

Put 2 tablespoonfuls of oil in a -sY/w<('-pan ; set the tomatoes in 
it ; sprinkle over half a tablespoonful of raspings ; put in a brisk 
oven, for eight minutes ; dish up ; and serve. 


SPINACH 

Pick, wash, blanch, and chop, 2 lbs. of spinach, as described 
for Garnish {vide page 55) ; 

Put in a 3-quart stewpan ; 

1 oz. of butter, 

^ oz. of flour, 

1 pinch of salt ; 

Stir over the fire for three minutes ; put in the spinach, and 
stir well for five minutes ; moisten with 1 gill of broth ; stir for 
tAyo minutes ; then add 2 more gills of broth, stirring for five 
minutes more ; 

Take the spinach off the fire ; add 1 oz. of butter ; stir till it 
is well melted and mixed, and put the spinach on a disli ; 

Prepare some croutons in the following way ; 

Take a slice of crumb of bread '> inch thick ; cut it in inch 
triangular pieces ; melt 1 oz. of butter in a small &tew[)an ; 
skim it, when melted ; put in the pieces of bread ; fry and toss 
them, till of a light brown colour ; drain, and place them round 
the spinach ; and serve. 

Milk may be u&cd, instead of broth, in the preparation of 
spinach. 


SPINACH WITH SHGAB 

The spinach is prepared as above, — musing milk instead of 
broth ; and adding ^ oz. of pounded sugar. 
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BWDIVn WITH OBAVT 

Take 12 heads of endive ; wash, blanch, and chop them, as 
directed- for garnish page 56); • - 

Put in a 2-quart stewpan 1 oz. of butter, and ^ oz. of flour ; 
stir over the fire for two minutes ; put in the endive, and stir for 
five minutes ; add 1 pint of Household Gravy (vide page 68) ; 
simmer for half an hour, stirring occasionally ; take off the fire ; 
add 1 oz. of butter ; and, when it is melted, dish up the endive, 
and garnish with croutons in the same way as spinach. 

Milk may also be substituted for Household Gravy, as in the 
preparation of spinach. 

SALSIFT WITH MELTED BHTTEB 

Take 4 lbs. of salsify ; — the leaves should be very fi'esh, and 
the root black and firm ; cut off the roots, and scrape them to 
remove tlie black skin entirely ; tlirow them in a large basin of 
cold water, with a little vinegar in it ; 

Put in a 3-quart stewpan ^ lb. of beef suet, chopped fine ; melt 
it over a slow fire, without colouring it ; add : 

2 quarts of water, 

2 pinches of salt, 

2 tablespoonfuls of vinegar ; 

Stir over the fire till boiling takes place ; add the salsify, pre- 
viously cut in pieces 2.', inches long, and simmer for half an hour, 
— the stewpan not quite closed ; drain them well, and put them 
in a 2-quart stewpan with 1 pint of Melted Butter ; mix ; and 
serve. 

FBIED SALBIPT 

Take 4 lbs. of salsify ; prepare, boil, and cut it in pieces as 
above ; 

Make 1 pint of frying batter (vide Frying Batter, page 74) ; 

Warm 2 lbs. of frying fat ; drain the salsify ; dip each piece 
in the batter ; and fry them till they are crisp, and of a light 
brown colour ; drain them on a cloth ; sprinkle with salt ; dish 
up on a napkin ; garnish with fried parsley ; and serve. 


OtrOtrUBBBB A IlA fottlette 

Take 3’ niiddle-sijted cucumbers; cut them lengthwise into 
quarters ; remove the. seeds, and peel off the outside skin; then 
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cut them in piecer, 2 inches long, and 1 inch thick ; put these ih 
a 3- quart stewpan, with : 

2 quarts of water, 

1 oz. of butter, 

2 pinches of salt ; 

* Simmer till tender, which can be ascertained with the trussing 
needle, — if done, it should enter easily ; 

Drain on a cloth ; 

Make a pint of Foulette Sauce ; put the cucumber in it ; and 
serve. 

CELEBY WITH GEAVY 

Take G heads of fresh celery ; cut off the tops, leaving each 
head G inches long ; trim the outside leaves, and cut the roots to 
a point ; wash, then blanch them for ten minutes, in boiling 
water ; cool, and wash tliem again carefully ; tie the heads 
together in two bundles ; and put them in a stew 2 )an with : 

3 gills of broth, 1 small carrot, say 2 oz., 

2 gills of water, 1 small onion, say 2 oz., 

1 gill of stock- j)ot fat, or ] pinch of salt, 

clean dri 2 q)ing, 1 small pinch of pepper ; 

1 faggot, 

Put a round of paper over the whole, and close the stewpan ; 
simmer tor two hours; when done, diain, and put the celery on 
a dish, — 3 heads at the bottom, then 2, then 1. 

Prepare a sauce as follows : put 1 oz. of butter and 1 oz. of 
flour in a stewpan ; stir over the lire for three minutes ; add 
pint of Household Gravy {vide page 68) ; stir till reduced to 1 
pint ; strain through the pointed strainer ; pour over the celeiy ; 
and serve. 

CABBAGE LETTUCES WITH GEAVY 

Take 8 round and full cabbage-lettuces; trim off all the 
outside leaves ; wash and blanch for ten minutes ; cool them 
well ; squeeze the water out ; cut them in two, lay them open 
on a dish ; and season them with 3 pinches of salt ; tie the 
halves together, and put in a 2-quart stewpan ; cover them with 
broth ; and add 2 gills of stock-pot fiat, 1 faggot, and 1 onion 
with 2 cloves stuck in it ; place a round of paper on the top ; 
and simmer for two hours ; when cooked, drain on a cloth ; 
untie, and open thq lettuces again ; cut the stalks out, and fold 
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the leaves round, giving to each piece an oval shape, about 3 
inches by 2 ; and dish them up in a circle ; 

* Eeduce pint of Household Gravy to half the quantity; 
pour it over the lettuces ; and serve. 

Thin slices of crumb of bread, cut to the • shape of the lettuces, 
and fried in butter, can be put between each lettuce. 


CABBOTS A BA rLAUANBB 

Young carrots alone are prepared thus, say from May to 
September. 

. Blanch lb. of carrots, in boiling water, for five minutes ; 
cool them ; and rub off the skin with a cloth ; cut them in 
shoes -I inch thick; and put them in a 2-quart stewpan, 
with : 

^ gill of water, 1 pinch of salt, 

1 oz. of butter, 1 small pinch of sugar ; 

Close the stewpan, and simmer for twenty minutes, tossing 
them occasionally, to ensure an even cooking ; when the carrots 
are done, thicken with 2 yolks of egg, 4 gih of cream, and 4 oz. 
of butter {vide Thickening with Egg, page 59) ; 

Add 4 a tablespoonful of chopped parsley ; mix ; and serve. 


OLAZBD TtTEH'IPS WITH GBAW 

Turn 24 turnips to a ball-shape, about 2 inches diameter; 
blanch them, in boiling water, for five minutes; drain, and 
put them in the frying-pan with 4 oz. of butter ; fry till of a 
brown colour ; drain them from the butter, and put them in a 
sauti-^m. with 1.^ pint of Household Gravy {vide page 68); and 
1 pinch of sugar ; simmer till the turnips are quite done, which 
can be ascertained by trying them with the trussing needle ; put 
them on a dish ; and pour over the gravy. 


CABHOOHS 

Cardoons will be treated of with full detmls in the Second 
Part of the book ; — the richness of the seasoning they require 
renders them unsuitfdjle for domestic cookeiy. 
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BBOAS BEAHB A ZiA FOUIiB7TB 

Take 1 quart of small broad beans ; pick, wash, and boil them 
in 3 quarts of boiling water, with a pinch of salt in it ; when 
done, drain them ; 

Put in a 2-quart stewpan oz. of butter, and ^ oz. of flour ; 
stir over the fire for three minutes ; then tWcken with 2 yolks 
of egg, i gill of cream, and A oz. of butter (vide Thickening 
with Egg, page 59) ; 

Put the beans in the sauce ; add a small pinch of pounded 
sugar, and a teaspoonful of chopped winter savory ; mix ; and 
serve. 

MACEDOINB OF VEGETABLES 

Take : 

\ lb. of carrots, cut in | inch squares, 

3 oz. of turnips, cut in the same way, 

! lb. of asparagus peas, 
lb. of peas, and 

lb. of French beaus, also cut in squares ; 

Blanch and boil all these vegetables separately, in plenty of 
water, with a little salt in it; when done, drain them on a 
cloth ; 

Make a rour, in a 2-quart stewpan, with 1 oz. of butter, and 
^ oz. of flour ; add i pint of broth, 2 pinches of salt, and 2 
small pinches of sugar; boil for ten minutes; thicken with 2 
yolks of egg, and 1 gill of cream ; 

Put all the vegetables in the sauce ; mix carefully, so as not to 
mash them ; and serve. 

VEGETABLE SALAD 

Cut, blanch, and boil the same vegetables, as in the preceding 
recipe ; 

When perfectly cold, put the French beans at the bottom of a 
•deep vegetable dish ; and arrange the other vegetables round the 
dish, according to colour, in the following regular order, and in 
equal quantities : 

first, some of the carrots ; again, some of the carrots ; 
then, some of the peas ; then, some of the peas ; 

next, some of the turnips ; next, some of the turnips ; 

and, some of the asparagus finishing, with some of the 
peas ; asparagus peas ; 
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Put the remainder of the vegetables in the centre, and sprinkle 
a tables^KKjnful of chopped ravigote on the top } serve with the 
cruet 
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BOILED EGGS 

Take 6 new-laid ogg'! ; put 3 pints of water in a 2-qiiart 
stewpan ; when the water boils, put in the eggs ; cover tlie 
stewpan ; boil for one minute ; take off the fire, and let the esgs 
remain in the water for five minutes ; take them out of the 
water ; and serve them in a napkin. 


EGGS ON THE DISH 

Spread 1 oz. of butter on a round tinned-iron dish ; sprinkle 
with half a pinch of salt, and a small pinch of pepper ; 

, Break 6 new-laid eggs in the dish ; sprinkle over another half 
pinch of salt, and 2 small pinches of pepper ; put on the stove 
with live coals on the glazing cover; cook for four minutes; 
—when the whites are set, the eggs are done ; 

Serve in. the dish in which they have been cooked. 

A A 
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BOOB WITH BBOWH B0TTEB 

Break 6 eggs iu a plate ; sprinkle over 1 pinch of salt, and 3 
small pinches of pepper ; 

Put Ji, lb. of butter in the fr 3 ring-pan ; let it remain on the fire 
till the butter becomes brown ; then pour it over the eggs in the 
plate, and pour the whole back into the pan ; fry for two 
minutes ; toss like a pancake ; and fiy for half a minute more : 
put the eggs on a dish ; 

Eeduce 2 tablespoonfuls of vinegar to half the quantity ; pour 
over the eggs ; and serve. 


EOGS BROUILLES AUX PINES HEHBES 

Put ] lb. of blitter in a 2-qnart .stewpan ; break in G new-laid 
eggs; add .J, gill of milk, 1 sm.ill jiineli of ‘-all, and 1 small pinch 
of pepper ; 

Put on the fire, and work btidvly with a wire whisk; when 
the eggs begin to set, take the stewpan off the fire, and keep 
stirring for two minutes ; tluai add half a tablespoonful of 
chopped parsley ; put the eggs on a dish, and garnish with 
fried croutom, as for s])inach {I'ide page 171). 

Complaints are sometimes made of non-success 
in this preparation ; this arises either from the eggs being too 
much done, or from their not being properly worked ; it is 
necessary to stir with the whisk in all jiaiis of the stewpan, to 
avoid having the egg more set in some places than in others. 


EGGS BROUILLES AU PROMAGB 

Prepare the eggs as in the jireceding recipe, adding with the 
butter 2 oz. of grated Parmesan cheese; 

Cook as before ; and serve. 

Obsermtum . — Peas and asparagus pi'as are also served with 
eggs brouilles ; the} are added when the eggs are set, before 
turning out on the dish. 


FRIED EGGS WITH TOMATO SAUtaS 

Put 3 tablespoonfuls of oil in a sa^^fel-pan ; tilt it up, on the 
corner of the stove, to collect all the oil in one place, and hold 
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the pan over a sharp fire ; "when the oil is hot, break 1 egg in 
it ; season with a little salt, and pepper ; with two spoons, gather 
the white of the egg over the yolk, so as to form a ball ; turn 
over, and drain it immediately ; 

Fry separately, in the same way, as many eggs as may bo 
required ; — the yolks should not be set. 

Sprinkle with pepper, and salt ; put on a dish ; and serve, with 
3 gills of Tomato Sauce [vide page GO). 


POACHED EGGS WITH GBAVT, SOBREL, OB ENDIVE 

Put 1 quart of water in a «i//t('-pan ; aild 1 ])iiicli of salt, and 

gill of vinegar; wlicu bcnling, break C new-laid eggs into the 
«aM#6^-pan, and put the cover on; 

Take the .sa«#fc-pan off the fire after a minute ; 

When the wliites of the eggs are set rtnind the yolks, take 
them out with a skimmt'r, and put them into a basin of luke- 
warm water, for ten minutes ; drain them, and trim off any 
ragged pieces of white, so as to give them an oval shape ; put 
the eggs on a dish ; 

Eeduce G gills of Ilouseliold Gravy [I'ide page 08) to 3 gills, 
and pour it over the eggs ; sprinkle eaeJi witli a small pinch of 
mignonnette jiepper. 

Poached eggs are also served on a layer of endive, spinacth, or 
sorrel {vide Garnishes, pages 55. 5G. 57). 


HAED-BOILED EGGS WITH SORBEL 

Put G eggs in boiling water, and boil for ten minutes. 

This time should not be exceeded, otherwise, the yolks would 
become of a bad colour. 

Put the eggs in cold water ; when cold, shell them ; wash 
them clean, and cut each in two, Icngtliwise. 

Put 14 pint of sorrel, prepared for garnish {vide page 57), on 
a dish ; lay the pieces of egg on it ; and serve. 

HAED-BOILED EGGS WITH ONIONS 

Pick, and peel 3 onions, say 10 oz. ; cut them in two, then 
lay each half on the board, and cut it in slices | inch thick ; 
blanch in boiling water, for live minutes, and drain the onion on 
a cloth ; 


A A 2 
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Put oz. of butter in a 2-quart stewpan ; put the onions in, 
and stir over the fire till they are brown ; add ; 

1 oz, of flour, 1 pinch of salt, 

1^ pint of broth, 1 small pinch of pepper ; 

Stir, over a slow fire, for twenty minutes *, 

Take 6 hard-boiled eggs ; cut them in thin slices ; mix therfi. 
with the onion ; taste for seasoning ; and serve. 


OMELET WITH riHES HEBBES 

Omelet is another of those simple and elementary prepara- 
tions which often meet with failure, owing to carelessness, or 
want of knowledge of the exact principles which ensure success. 
It is a useful and pleasant dish, when prepared properly. 

Break fi eggs in a basin ; add 2 ])inclies of salt, 2 small 
pinches of pepj)er, and half a tablespoonful of chopped parsley ; 

Beat the eggs witli a fork, for about a minute, to mix them 
well, but not to render them too liquid, — as this would prevent 
making the omelet properly ; 

Ascertain if the omelet-pan is perfectly free from rust or dirt. 
1 will liere remark again, that a pan should be reserved specially 
for omelets. 

Put 3 oz. of butter in the omelet-pan, on a sharp fire ; stir, to 
melt the butter, without burning it ; when hot, pour in the eggs, 
and keep detaching the flakes of egg, from the sides of the })an, 
with a fork ; when half set, toss the omelet, and continue 
stirring over the fire, till all the egg is set ; then fold over both 
sides of the omelet, to give it an oval shape ; keep on the fire 
till it assumes a bright golden colour ; turn over, on to a dish ; 
and serve. 


Remarks on Omelets. 

Success in the preparation of omelet depends upon three 
points ; — should they not be attended to, failure will result : — 

Firstly, — Never use more than 12 eggs for 1 omelet ; it is 
better, if a larger quantity be required, to make several small 
ones, rather than attempt a large one, which it would be most 
difficult to cook satisfactorily. 

Secondly, — Never use any but the proper omelet-pan ; this is 
also an essential condition of success. 

Lastly, — ^Never overbeat the eggs; by so doing, nothing is 
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gained, and a watery mixture is produced, which would destroy 
Sie taste and appearance of the omelet. 

OMBLBT WITH BACOH 

* Blanch ^Ib. of streaky bacon, for five minutes, in boiling 
watdr ; cool, and wipe it, and take off the rind ; 

Cut the bacon in pieces 1 inch long, ^ inch thick ; put | oz. 
of butter in a sawfe'-pan, and fry the pieces of bacon, till of a 
yellow colour ; add them to 6 eggs, beaten in a basin, as for 
Omelet with Fines Herhes [vide preceding recipe) ; add 1 pinch of 
salt, and 1 small pinch of pepper ; pour the eggs and bacon into 
the omelet-pan, and finish in the same way as Omelet with Fines 
Herbes. 


OMELET WITH HAM 

Take | lb. of boiled ham ; cut it in ^ inch dice ; add the ham 
to the eggs, together with 1 pinch of salt, and 2 small pinches of 
pepper ; and finish the omelet as described before. 


OMELET WITH MUSHKOOMS 

Take half a pottle of mushrooms, pre])ared as Stewed Mush- 
rooms Garnishes, page 49); proceed as for omelet with Jines 
herbes ; put the mushrooms in the centre of the omelet ; enclose 
them, when folding over the sides ; and serve. 

OMELET WITH KIDNEY 

Prepare three sheeps’ kidneys, as directed for Kidneys SautSs 
[vide page 115); put them in the centre of the omelet; and 
finish it as above. 


OMELET WITH SOBBEL 

Take ^ pint of sorrel ; prepared and seasoned, as indicated for 
garnish [vide page 57) ; put the sorrel in the middle of the 
omelet ; and serve. 

‘ OMELET WITH CHEESE 

Take 1 oz. of Gruyere cheese, cut in ^ inch dice, and 1 oz. 
of grated Parmesan cheese ; 
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Prepare the eggs as for Omelet with Fines Herbes, omitting 
the parsley ; season with 1 pinch of salt, and 3 small pinches of 
pepper ; put the grated Parmesan cheese in the beaten eggs ; 
fry the omelet ; and, before folding it, strew the pieces of Gruy we 
cheese on it; fold over the sides ; and serve. 
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MACCARONI A L’lTALIENNB 

Put in a 2-quait stewjKin, o ])iiits of boiling water; add 6 oz, 
of good maociironi, — its quality is shown by it^ smootliiioss, its 
transparent yellow colour, and by the r]nene''S and closeness of 
its grain when broken ; season with 1 pinch of salt, and 2 small 
pinches of pepper; sininier for twenty nnmitcs; diaiii it well, 
and put it back into the stewqian, witli i jiint of broth ; simmer 
again, till all the broth is absoibed ; 

Grate 2 oz. of Parmesan cheese, and 2 oz. of Gruyere cheese ; 
put half of tliese quantities in the stewpan; mix with the 
maccaroni by shaking the stewpan, and tossing it ; when mixed, 
add the remainder of the cheese, and 1 oz. of butter; keep 
tossing till the cheese is well melted, and the maccaroni stringy. 

Should the cheese become oily, which it may do, from want 
of moisture, add 1 more gill of broth, and stir over the fire for 
one minute. 
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Milk may bo substituted for broth, in the preparation of 
maccaroni. 
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Prepare the maccaroni as in the preceding recipe ; butter a 
ym^ra-pan ; dish up the maccaroni in it, in the shape of a dome ; 
sprinkle over 1 oz. of grated Parmesan cheese, and half a table- 
spoonful of raspings ; pour over oz. of butter, melted ; 

Put the maccaroni in the oven, till it assumes a nice golden 
colour ; and serve in the yratin-pan. 

If the oven be not hot enough to colour the maccaroni 
properly, finish it with the salamander. 
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NOUILLES WITH HAMl 

To make nouillef^ paste, proceed as follows : 

Take ^ lb. of sifted flour ; put it on the pasteboard ; make a 
hole in the centre of the flour ; break 3 eggs in it ; add ^ oz. of 
butter, and 1 pinch of salt ; mix all together to a firm smooth 
paste ; 

Cut the paste in 3 pieces, and roll it very thin with the rolling 
pin, say to about j'g- of an inch ; 

Let it diy ; and cut each piece in ribbons 1 1 inch broad ; put 
5 of these ribbons above one another, sprinkling a little flour 
between each ; then, with a knife, cut them through crosswise 
into thin shreds, similar to vermicelli ; take them up in both 
hands, to loosen and shake them, and prevent their adhering to 
one another ; when all the paste is cut in this way, put 2 quarts 
of water, in a 3-quart stewpan, with 1 pinch of salt, and 1 small 
pinch of pepper ; when the water boils, drop the nouiUes in with 
one hand, stirring with the other to prevent their getting lumpy; 
boil gently for six minutes ; then drain them well, cool, and 
drain again on a sieve ; 

Put in a stewpan : 
the nouiUes, 

1 oz. of butter, 
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5 gills of Household Gravy reduced to 3 (vide page 08), 
i lb. of boiled ham, cut into :J; inch dice, 

1^ oz. of grated Parmesan cheese ; 

Mix lightly, not to bruise the nouiUes ; taste for seasoning ; 
and serve, in a vegetable dish. 

• NouiUes are also prepared an (jratin, in the same way as 
Macfcaroni au Gratin {vide page 180). 


BICB A liA MBNAGBBB 

Wash and blanch 6 oz. of rice, in boiling water, for five 
minutes, in a 2-quart stewpan ; cool, and drain it on a sieve ; 

Take lb. of streaky bacon ; blanch, and cut it in 1-inch 
dice ; fry it in a stewpan, till of a yellow colour ; add the rice, 

pint of broth, and 3 small pinches of pepper ; 

Boil for twenty minutes, — taking care to stir the rice occa- 
sionally, to prevent its adhering to the stewpan ; 

Take off the fire, and add ^ pint of Tomato Sauce ; mix 
thoroughly, and put the rice on a dish ; garnish, with some 
small broiled sausages ; and serve. 

GHTIOCOHI 

Put in a stewpan : 

^ pint of water, 1 small pinch of salt, 

1 oz. of butter, 2 small pinches of pepper ; 

Boil, and take off the fire ; add J lb. of sifted Hour ; mix with 
a wooden spoon; then add 2 oz. of grated Paimesan cheese; 
stir over the fire for one minute ; take off the fiie, and bieak in 
3 eggs, one after the other, staring all the time ; 

Butter a sa^^ie’-pan slightly, and divide the paste into equal 
quantities, and roll these into the shajic of small walnuts ; put 
these balls, or gniocchi, into the saate'-pan ; pour boiling milk 
over them, and simmer for five minutes; diain carefully on a 
sieve ; 

For sauce, make a roiix in a stewpan, with 1 oz. of butter, 
and 2 oz. of flour ; then add 1 quart of milk ; stir over the fire 
for fifteen minutes, and strain through a tammy cloth ; 

Put, in a vegetable dish, a layer of gmocchi ; sprinkle them 
with grated Parmesan cheese ; then pour in a layer of sauce ; 
continue the layers of gniocchi, grated cheese and sauce, till the 
dish is full; finish with a layer of grated Parmesan cheese.; 
colour in the oven : and serve. 
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ORANGE CtTSTAED PUDDING 

Break 4 eggs in a basin ; add : 

5 oz. of sugar, 

14- pint of milk, previously boiled, 

h a small pinch of salt, 

the grated peel of an orange ; 

Beat the whole together with a fork, as for Omelet, and strain, 
through the pointed strainer, into a pie-dish 2 inches deep ; put 
the dish containing the custard into a suwte'-pan, with sufficient 
boiling water to reach the middle of the dish ; put in a moderate 
oven for twenty minutes. Should the custard not be sufficiently 
set at the cud of that time, let it remain in the oven till quite 
firm ; 

When cold, sprinkle some pounded sugar over it ; make a 
glazing iron red hot, and pass it lightly over the sugar to brown 
it, and form a kind of caramel on the surface of the custard. 

LEMON CUSTARD PUDDING 

This is prepared in the same way as the preceding custard, 
substituting the grated peel of a lemon for the orange. 
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Put 2 oz. of ground coffee in a coffee filter ; pour over 2 
gills of boiling water ; and strain it twice ; 

Prepare the eggs as for Orange Custard Pudding, but with 
only, 1 pint of milk ; add the coffee, and an extra ounce of 
sugar ; strain into a dish ; bake, and glaze, as for Orange Custard 
Pudding. 
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PliAUsT APPLE CHARLOTTE 

The apples bcbt adapted for tliis pre})aratiou are, russet or 
Eibston pippins — as tliey are less watery than other kinds ; 

Take 18 apples ; cut them in quarters ; peel them ; take out 
the cores, and cut them in slices \ inch thick ; 

Put in a 5aw^C“pan ; 

6 oz. of butter, 
the sliced apples, 

4 oz of pounded sugar ; 

Stir, on a brisk fire, for about fifteen minutes ; 

Cut twenty-four sippets of crumb of bread, 2 inches long, 1 
inch wide, ^ inch thick ; fry them in butter, on both sides, in a 
sauti'^m ; drain them, and spread a thin layer of apricot jam 
on each ; dress them in a circle round a dish ; fill the centre with 
the apples, and spread a little apricot jam on the top ; serve hot. 

Observation . — I have called this preparation Plain Apple 
Charlotte, because, without the trouble of moulding, a very good 
dish may be obtained by the simple means indicated. 

B B ^ 
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Take 4 good apples ; cut each in 6 slices ; take out the core 
■with a vegetable cutter ; peel and put them in a basin, with ^ 
gill of brandy, and 1 oz, of pounded sugar; toss gently, to 
impregnate the apples with the sugar and brandy ; 

When wanted, drain them well on a cloth, otherwise the 
batter would not adhere to them ; 

Make pint of frying batter (vide page 74), 

Warm about 3 lbs. of fat in the frying kettle ; when hot, place 
it on the stove corner ; 

Dip each piece of apple in the batter, and put them in the 
fat ; accelerate tlio fire, when they are nearly cooked ; when 
crisp and dry, and of a nice yellow colour, drain the fritters on a 
cloth, sprinkle some pounded sugar over both sides ; pile them 
up on a napkin on a hot dish ; and serve. 


BEIONETS SOUFFLES OB PLAIN FEITTEB8 

Put in a 2- quart stewpan : 

^ pint of water, 

\ lb. of butter, 

4 oz. of sugar ; 

Boil ; then take off the fire, and add lb. of sifted flour ; mix, 
and stir over the fire, with a wooden spoon, for four minutes ; 

Take off the fire, and break in 3 eggs ; — each egg should be 
thoroughly mixed before another is added ; mix well, and if the 
paste be too stiff, add half or a whole egg ; — ihe paste should bo 
stiff enough not to spread out when dropped from the spoon ; 

Cut some strips of paper 2 inches wide ; grease them slightly 
with cold frying fat ; make the paste up into balls, about the size 
of a small walnut, and put them on the strips of paper ; 

Put 3 lbs. of frying fat on the fire, in the frying-kettle ; try 
the heat with a piece of bread-crumb (vide page 74); — the 
bread should only produce a very slight fizzing ; dip each strip of 
paper in the frying fat, till the balls of paste are detached from 
it ; fry these gently, stirring mth the skimmer ; when of an even 
yellow colour, drain them, first on a sieve, then on a cloth ; 
sprinkle with sugar ; dish them up on a napkin ; and serve. 
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OMEMT SOTTFFIiEB WITH LEMOH 

V 

Break 6 eggs; separate the whites from the yolks; put 3 
yolks in a basin, with 3 oz. of sugar, and half a grated lemon 
peel ; stir, with a wooden spoon, for five minutes ; 

Put the 6 whites in a whipping bowl, and whip them until 
they are very firm ; then mix them lightly with the yolks ; — this 
should constitute a very solid paste ; 

Butter a round dish slightly; throw in the whole of the 
paste at once, as lightly as possible ; smooth it over with a knife, 
and make an incision about 1 inch deep, with the handle of a 
silver spoon, aU round the side of the omelet ; put it in the oven 
for ten minutes, and serve immediately ; 

Should omelet soufflee be kept for a few minutes after it is 
taken out of the oven, it will be spoilt. 

VANILLA SOIJFFLB 

Put in a 2-quart stewpan : 

C oz. of flour, 

4 oz. of sugar, 

2 tablespoonfuls of vanilla sugar, 

1 small pinch of stilt ; 

Mix those well with 1.^ pint of cold milk; put on the fire till 
boiling, and stir with a wooden spoon till smooth ; then take off 
the fire ; 

Break 6 eggs ; put the whites in the whipping bowl, and add 
the 6 yolks to the batter ; 

Whip the whites very firm, and mix with the batter, stirring 
very bghtly; pour the whole in a buttered dish, and put in the 
oven; — twenty to twenty-five minutes should bo sufiicient to 
cook it ; 

When done, sprinkle with pounded sugar ; and serve. 

This soufjle, like omelet sou£lee, must be served as soon as it 
is taken out of the oven. 

EIOE PITDDINa WITH LEMON 

Wash ^ lb. of Carolina rice ; blanch it in boiling water for 
five minutes; cool, and drain it on a sieve; put the rice in a 
3-quart stewpan, with : 

3 pints of milk, 

^ lb. of sugar. 


oz. of butter, 

the grated peel of a lemon ; 
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Boil and simmer, on a very slow fire, for one hour; when 
cool, break 3 eggs in it, and mix well ; butter a plain pudding 
mould, and strew as much .bread-crumb in it as the butter will 
hold ; then put the rice in the mould ; bake in a moderate oven 
for half an hour ; when nicely coloured, turn the pudding out of 
the mould on to a dish ; and serve. 

This pudding may be served plain, or with a custard sauce, 
made as follows : 

Put C yolks of egg in a quart stewpan ; add ; 

3 oz. of sugar, 

the grated peel of a lemon, 

1 pint of milk ; 

Stir over the fire till the sauce begins to thicken, and forms a 
coating on the spoon ; take off the Are, and stir for three minutes 
more ; strain, through the pointed strainer ; and serve, in a boat 
with the pudding. 


BICE PUOniNO WITH VANILLA 

The preceding pudding can be made more quickly and easily, 
Dy baking it in a dish, instead of a buttered mould ; 

Prepare the rice in the same way, and, to vary, flavour it with 
vanilla sugar, instead of the grated lemon peel ; put it in a pie- 
dish, slightly buttered; bake for half an hour; sprinkle some 
sugar over it ; and serve. 


SEMOLINA PUDDING WITH ORANGE FLOWERS 

Boil 3 pints of milk in a 2-quart stewpan; when boiling, pour 
in ^ lb. of semolina with one hand, whilst stirring the milk with 
the other ; add : 

2 oz. of sugar, 

4 oz. of butter, 
a small pinch of salt ; 

Simmer on a very slow fire for twenty minutes; put the 
semolina in a basin, and mix 4 eggs in it, — being careful to mix 
each egg thoroughly before breaking in another ; add a table- 
spoonful of candied orange flowers, previously crushed fine with 
the rolling-pin, and 2 oz. of sugar ; mix all together, and put in 
a mould to bake, as for Eioe Pudding with Lemon page 
189). 
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BICE CBOQIJET8 

Prepare 6 oz. of rice, as for Rice Pudding {vide page 189) ; 
when the rice is cooked, spread it on a dish to a thickness of 
1^ ijich ; wlien cold, cut it up in portions 1 i inch long, 1 inch 
wide; strew some bread-crumbs on the board, and put each 
portion of rice on it ; then roll these to the shape of corks ; 
break 3 eggs in a basin, and beat them as for omelet ; dip each 
croquet in the egg, and breid-crumb them carel'ully {vide 
Breading, page 74). 

Make some frying fat very hot ; put the croquets in the wire 
frying basket ; fry tliem quickly, till they are of a nice yellow 
colour ; drain them ; sprinkle them with sugar ; dish them up on 
a napkin ; and serve. 


BAKED APPLES WITH BUTTER 

Take 8 good apples ; core them with a long cutter ; and peel 
them whole ; 

Spread a thin layer of butter in a baking dish ; jait in the 
apples, with a small pinch of cinnamon ; till tlie holes in the 
apples with pt)unded sugar, and biuste tliem witli 1.^ oz. of butter, 
melted ; put in the oven for twenty minutes ; when done, serve 
hot. 


APPLES MERINGUEES 

Prepare and cook 12 apples, as for Apple Charlotte {vide page 
187); add 2 tablespoonfuls of apricot jam; put the apples on a 
round dish, raising them towards the centre ; 

Whip 3 whites of egg, and, when very firm, mix gently with 
4 oz. of pounded sugar; cover the apples thickly with this 
mixture ; sprinkle some sugar over, and put in a slow oven for 
ten minutes ; when the top assumes a nice yellow colour, serve. 


PEARS WITH RICE 

Take 4 good stewing pears ; cut them in half ; peel and core 
them ; put them in a 2-quart stewpan, with 3 pints of water, 
i lb. of sugar, and the quarter of a stick of vanilla ; boil gently 
for one hour or more, according to the nature of the pears ; 
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Boil gently, for an hour, 6 oz. of rice, in 1^ pint of milk, with 
4 oz. of sugar, and a quarter of a stick of vanilla ; put the rice 
on a dish, and lay the pears on it ; reduce the syrup, in which 
the pears have been boiled, till it registers 34® on the syrup 
gauge ; pour it over the rice and pears ; and serve, 

OMELET WITH APBICOT JAM 

Break 6 eggs in a basin ; beat them with a fork ; add 1 
pinch of sugar, and 1 small pinch of salt ; fry in the omelet-pan, 
in the same way as Omelet with Fines IJerhes {vide page 182). 

Before folding the omelet, put 3 tablespoonfuls of apricot jam 
in the centre ; fold the sides of the omelet over the jam, and put 
it on a dish ; sprinkle the omelet over with sugar, and glaze 
it with a red hot glazing iron. 

Any kind of jam, or preserve, may be used, instead of apricot 
jam. 

Observation . — These sweet omelets should be served rather 
underdone, and moist in the centie. 


OMELET WITH EtTM 

Prepare an omelet as in the preceding recipe, — adding an 
extra pinch of sugar ; 

When cooked, put the omelet on a dish ; pour over 1 gill of 
hot Jamaica rum ; set fire to the rum ; and serve burning. 


PANCAKES 

Put in a basin ; 

^ lb. of sifted flour, 

1 t'Pgi 

\ gill of milk ; 
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Stir- to a smooth paste ; then add gill of milk ; 2 oz. of 
fresh butter, melted, and 1 small pinch of salt ; mis well, and, 
if lumpy, strain this batter through the pointed strainer ; 

Put a small piece of butter in a pancake pan ; when melted 
pour in 2 tablespoonfuls of the batter ; spread it so as to cover 
the pan entirely ; fry till coloured on one side ; then toss it 
over, and cook the other side, and turn the pancake out on a 
dish ; 

Wlien all the batter is cooked in this way, sprinkle the 
pancakes with sugar, and serve on a very hot dish, with a cut 
lemon. 

Pancakes should be eaten as soon as fried. 


SNOW EGGS PLAVOUBBD WITH LEMOMT 

Boil, in a 2-quart stewpan, 1 quart of milk, with 2 oz. of 
sugar, and the grated ju'el of a lemon ; 

Break 6 eggs; put the whites in a whipping bowl, and reserve 
the yolks in a basin I'or the sauce ; 

Whip the whites, and, when very linn, mix in 4 oz. of pounded 
sugar ; 

Take a tablespoonful of the whipped whites, about the size of 
an egg, and drop it in the boiling )nilk; repeat the proc(;ss, — 
bearing in mind, that about 0 spoonfuls will be enough in the 
stewpan at a time ; put the stew])an on the stove corner, to 
simmer for four initmtes ; when tlie eggs are set on one side, 
turn them over with a spoon, or skimmer; when quite firm, 
drain them on a sieve ; continue in the same way, till all the 
white of eggs is used. 

Prepare a custard sauce, avith the G yolks of egg, and some 
milk, as directed for Bice Pudding Sauce [vide page 190). 

When cold, dish up the eggs in a pyi'amid ; cover them with 
the cold custard sauce ; and serve. 


COPPEB CUSTARDS 

For 6 cups, measure out 4 cupfuls of boiled milk ; put it in a 
basin, with 1 cupful of very strong coffee ; add 5 yolks of egg, 
and 1.^ oz. of pounded sugar ; mix well, and strain through the 
pointed strainer ; 

Fill the cups with the mixture ; skim off, carefully, all froth 
from the surface; put them in a flat stewpan, with boiling water 
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to half the height of the cups ; put the stewpan, with live coals 
on its cover, on a very slow fire, for fifteen minutes, — the water 
should only bubble slightly ; 

When set, let the custards cool in the water ; wipe the cups 
clean ; and serve. 


CABAMEL OtrSTABDS 

Prepare the custard as in the preceding recipe, adding, instead 
of coffee, 1 cupful of caramel^ prepared as follows : 

Put in a small copper sugar-boiler, ^ oz. of pounded sugar ; 
stir over the fire, till it becomes of a dark mahogany colour ; 
then add 1 cupful of water ; boil one minute, till the sugar is 
dissolved ; add this to the custard, instead of coffee, and finish 
in cups, as described before. 


VANILLA CUSTABDS 

Boil 5 cuj)fuls of milk ; put half a stick of vanilla, cut in 
small pieces, to soak in it for one hour ; make the custard ; pour 
it in cups ; and cook as for Coffee Custards {vide page 193). 


LEMON CUSTABDS 

Take the same quantity of milk as in the preceding recipe ; 
put in it the grated peel of one lemon, instead of the vanilla ; 
and finish as before. 


VANILLA CBEAM 

Boil 1 1 pint of milk ; ])ut in it half a stick of vanilla, cut in 
small ])ieces ; cover the stew^ian, and let the vanilla soak in the 
milk for un hour; 

Break 8 yolks of egg in a 2-quart stewpan, with | lb. of 
pounded sugar ; mix well ; then add the milk, and stir over the 
fire, with a wooden sjioon, till the custard begins to thicken ; avoid 
boiling, and when it is thick enough to coat tlie spoon, take off 
the fire, and stir a little longer. 

Steep oz. of gelatine in cold water, for a quarter of an 
hour ; drain it, and mix it in the hot custard, the heat of which 
will be sufficient to melt the gelatine ; when melted, strain the 
whole through the pointed strainer, into another stewpan ; 
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Get 6 lbs. of rough ice ; put the stewpan on the top, and stir 
all the time, till the contents begin tq set ; 

Then whip 6 gills of double cream ; take the stewpan off the 
ice, and mix in the whipped cream lightly ; 
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Fill a quart cylinder-mould witli the mixUiie, and put it in a 
basin, with pounded ice loimd it ; cover the mould witli a 
steA\pan cover, with ice on tlie top of it; — an hour and a half 
will be sufficient to set tlie cieam. 

When set, luive a huge basin of hot waiter, — as liot as the hand 
can bear it; dip the mould entiiely in the water; lake it out 
immediately, and wnpc the top of the ereani with a cloth; 
put a didi over the mould; reverse it; remov^e the mould; 
and serve. 

Should the cream not come out freely, dip the mould in hot 
water again. 


STBAWBEHBY CBBAM 

Eub 2 lbs. of strawberries (preferably, small Alfiine straw- 
berries, as having the most flavour) through a silk sieve, or 
tammy cloth ; put the pulp in a basin, with | lb. of pounded 
sugar, and the juice of a lemon ; 

c c 2 
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Steep 2 oz. of gelatine in cold water ; dissolve it in a small 
stewpan ; and strain it into the strawberries, through the 
pointed strainer ; 

Whip a quart of double cream, and finish as for Vanilla 
Cream. 

Observation . — Never use tinned stewpans in any preparation 
of red fruit, as the tin would destroy the colour of the fruit. 


APEIOOT OBEAM 

Eub 18 good and ripe apricots through a tammy cloth 
Pound 12 of the apricot kernels ; add them to the apricots in 
a basin, with ^ lb. of pounded sugar, and 2 oz. of dissolved 
gelatine ; mix, and finish, with whipped cream, as for Vanilla 
Cream. 

The recipes for jellies, &c., wiU be found in the Second Part. 
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CHAPTER XVIII 

PASTRY 

SHORT PASTE CAKE 

Put 1 lb. of sifted flour on Uk* pasteboaid ; make a hole in the 
centre of the flour ; and into this hole, put : 

I oz. of salt, ] 0 oz of butter, 

I oz. of sugar, 2 gills of water ; 

Mix with the hands; and, when half mixed, sprinkle over the 
paste another giU of water, to mix all the flour to a smooth paste ; 

Eub off, with a little flour, any paste that may adhere to the 
hands ; then work and press the paste between your hands, on 
the board ; repeat this operation twice ; 

Gather all the paste into one smooth lump ; and let it rest for 
one hour ; then roll the paste, with a rolling pin, to a round 
shape about 1| inch thick ; press the edge ivith the fingers ; and 
score it round with a knife, with cuts inch apart, and { inch 
deep ; 

Turn the cake on to a baking-sheet ; break an egg in a basin, 
beat it as for Omelet ; and egg the top of the cake with a paste 
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brush clipped therein ; cut a pattern on the top, as shown in the 
woodcut (page 203) ; 

Put in a brisk oven for half an hour ; and serve. 


PUFF PASTE OAKS 

Put 1 lb. of sifted flour on the pasteboard ; make a hollow in 
the centre of the flour, and fill it with i oz. of salt, and 1.^ gill 
of water ; mix the flour gradually with the water, and, when 
this is done, and the paste about half mixed, sprinkle with 
another gill of water, to mix all the flour ; work to a smooth 
paste, and till it ceases to adhere to the board, or the hands, and 
I’oU it out to a round piece ; 
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Take f lb. of butter; c\otk it in a cloth to expel any water 
which may be in it ; lay the butter on the jiaste ; flatten both to 
a thickness of about 2 inches; then fold tlie four sides of the 
paste to the centre, to enclose the butter, and form a square 
piece ; 

lloll the paste to a length of about .3 feet ; then fold over one 
third of the length, and fold the other third over this. 

This o])eratiou is called prliHj one iitrn ; and, as it constantly 
recurs in all recipes for making pastry, I have thouglit it neces- 
sary to explain its meaning ; 

Let the pa.ste rest for ten minutes ; then give it two turns ; 
and, ten minutes afterwards, two tin ns more, li\e turns in all; 
then gather the jiaste to a lump ; roll it with the rolling pin ; 
and finish as for the preceding cake. 


OATBAU DE PLOMB 

Put 1 lb. of sifted flour on the pasteboard ; make a hole in 
the centre ; and put in ; 

i oz. of sugar, 2 eggs, 

1 pinch of salt, 10 oz. of butter , 

1 gill of cream, 

"Mix the paste, adding another gill of cream; and finish it, as 
"for Short Paste Cake (vide page 197) ; 
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Let the paste rest for half an hour ; then roll it to a round 
shape, 2 inches thick ; score the edges ; put the cake on a baking- 
sheet ; egg, and out a pattern on the top ; cut some strips of 
paper of the thickness of the cake ; butter them, and tie them 
round it, to prevent its spreading; put it in a hot oven to bake 
for one hour ; then take it out, and press it, by putting a plate 
over it, with a 2 lbs. weight on the top, till cold ; take off the 
paper ; and serve on a dish. 
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SMALL GATEAUX DE PLOMB FOB BBEAKFAST 

Make the same paste, as in the preceding recipe ; 

Divide it in 2-oz. portions, and make them up into small cakes 
of different shapes ; and serve hot for breakfast. 


BBIOCnB 

Take 1 lb. of sifted flour ; put a fourth part of it on the paste- 
board to make the sponge ; make a hollow in tlu' centre of the 
flour, and put in it oz. of German yeast dissolved in gill of 
warm water ; mix as for puff paste, l)ut rather softer ; 

When the paste is made, gather it in a him]), and put it to 
rise in a warm place, in a covered stewpan, with a little warm 
water in it ; 

Take the remaining three parts of flour ; make a hollow in the 
centre ; then add : 

1 pinch of salt 
^ oz. of sugar, 

2 tablespoonfuls of water, to melt the sugar and salt, 

10 oz. of butter, 

4 eggs ; 

Mix the paste lightly ; then add another egg ; mix again, 
adding another egg, till 7 eggs in all have been used in th(' 
paste, — ^which must be neither too soft, nor too hard. 

When the sponge has risen to twice its original size, mix it 
lightly with the paste, and put the whole in a basin, in a warm 
place, for four hours ; after which, put it on the board ; roll and 
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fold it, over and over again ; put it back in the basin, to rise 
again, for two hours ; and repeat the folding and pressing 
down ; then put the paste in a %'ery cold place, for two hours. 

After that time, form it into a round lump, and put it on to a 
baking-sheet ; make a hole m the centre, and pull out the paste 
till it forms a ring 12 inches in diameter ; let it rest ; qgg it 
well with the paste brush ; then make an incision all round the 
inside of the ring, and open it well, to prevept its closing ; put 
in a brisk oven for half an hour. 

I advise giving the brioche this .shape, as it will make it easier 
to bake ; it can, however, be made up into loaves, rolls, buns, 
or any fancy shape. 


BEIOCnE WITH CHEESE 

Add to the preceding quantity of paste : 

4 lb. of grated Parmesan cheese, 

I lb. of Gruyere cheese, cut in |-inch dice ; 

Mix the cheese well in with the jraste ; shape, and cook in 
the same way as plain Brioche {vide preceding recipe). 

ALMOND CAKE 

'fake 6 oz. of Jordan almonds, and 10 bitter almonds; blanch 
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l^em, in boiling water, for three minutes ; cool, peel, and w<i&h 
them ; drain ; and wipe them in a cloth ; 

Put them in a mortar, and pound to a paste with an egg, 
added in small quantities, to prevent the almonds turniiig oily ; 
when well pounded, add : 

* 6 oz. of pounded sugar, 1 tablespoonful of oiange-flower 

* 6 oz. of butter, water ; 

1 small pinch of salt. 

Pound all well together, adding 3 eggs, broken in one after the 
other ; when well mixed, put the pounded almonds in a basift. 

Make 1 lb. of puff paste, as desci ibed for Puli' Paste Cake {vide 
page 198) ; give the paste five turns ; cut it into 2 ])ieces ; make 
a ball with each piece ; roll each ll.it witli a rolling-pin, to the 
thickness of inch ; put one on a baking-sheet ; spread the 
almond paste on it, leaving a margin of 1 ^ incli all round ; wet 
the edge of the paste, and lay the other piece over, and press 
with the thumb all round, to stick the two together ; trim off 
any superfluous paste ; egg the top, and cut a pattern with a 
knife, as for Short Paste Cake {vide page 197); bake in the 
oven for fifty minutes ; let the cake cool ; then spi inkle some 
sifted sugar over it ; and serve. 

OPEW APPLE TART 

Take | lb. of puff paste, at six turns {vide Puff Paste Cake, 
page 198) ; roll it to j inch tliickncss; 

Butter an open tart mould, and put it on a baking-sheet, 
then line it with the paste, and pi(‘ss it in, to take the shape; 
cut the paste on a level with the toj) of the mould ; fill it with 
some apples, prepared as for Apple Charlotte {vide page 187); 
bake for half an hour; when cold, spread over the apple 2 
tablespoonfuls of apricot jam, or apple jelly. 
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Line the mould with puff paste, as in the preceding recipe ; 
spi’ead a little pounded sugar on the paste; then lay some stoned 
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cherries on the paste, side by side, till the whole surface is 
covered ; bake for half an hour ; sprinkle a little more sugar on 
the top ; and serve. 


ovmr APMOOT taut 

Proceed as in the preceding recipe; garnish the paste with 
apricots, cut in halves and stoned, instead of cherries ; sprinkle 
over with sugar ; and serve. 

OPEN PLUM TAET 

Proceed as for Cherry Tart ; garnish the paste with stoned 
mirabelles, or greengage plums. 

OPEN PEAK TART 

Take 10 pears ; cut them in two ; peel, and put them in a 
2-quart stewpan, with 1 quart of water, and | lb. of sugar ; 
simmer for about an hour ; when done, drain the pears ; 

Line a mould with puff paste ; upon it put a layer of apple, 
prepared as for Apple Charlotte, and ]dace the pears on the top ; 

Strain, and reduce the syrup of the pears to 32° ; pour it 
over the tart when cold ; and serve. 


CUSTARD TART MERINGUES 

Put in a 2-quart stewpan : 

1 whole egg, and 3 yolks, — reserve the whites for whipping, 
1^ oz. of llour, 

1 gill of milk ; 

Mix to a smooth paste ; and add : 

6 gills of milk, in small quantities, to avoid lumping, 

1 oz. of butter, 
i lb. of sugar, 

the grated peel of an orange ; 

Mix thoroughly, and stir over the fire till boiling ; take the 
custard off the fire, and, when cold, pour it in the mould lined 
with paste, as for Open Apple Tart (vide page 201) ; bake 
the tart for half an hour, and let it cool ; 

Whip the 3 whites of egg very firm ; add 3 oz. of pounded 
sugar^ and spread the whipped egg over the tart j sprinkle over 
with sugar ; bake iu a slow oven, till of a nice yellow colour ; 
and serve. 
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Blanch I lb. of almonds, in boiling water, for three minutes ; 
cool ; drain, and peel them ; wash, and dry them in a cloth ; 
out each almond crosswise into d equal pieces ; put them on a 
bakkig-sheet, in a slack oven, to dry thoroughly ; 

Melt 6 oz. of pounded sugar, in a copper pan ; add a tea- 
spoonful of lemon juice ; 

When the sugar is well melted, and hot, pour the almonds in, 
and mix with a wooden spoon. 

The almonds should be very hot when added to the sugar, or 
they would set it. 

Oil a plain pudding-mould slightly; lay the nougat on a 
baking-sheet, and commence, by lining the bottom of tlie mould 
Avith nougat Jj, inch thick ; tlien line the sides witli some more 
pieces, till the whole inside is covered with a coating ^ inch 
thick. 

Nougat must be made quickly, or the pieces will not stick 
together. 

When cold turn the nougat out of the mould ; and serve. 


GENOESE CAKE 

Put in a basin ; 

4 lb. of pounded sugar, the grated peel of a lemon, 

I lb. of sifted Hour, 4 eggs ; 

1 small pinch of salt. 

Mix the whole, with a wooden spoon ; 

Melt ^ lb. of butter in a stewpan ; pour it in the paste; and 
mix thoroughly ; 

Slightly butter a plain-pudding mould ; put the paste in it, 
and bake for three quarters of an hour ; ascertain if the cake is 
done, by inserting the blade of a small knife; — if it comes out 
damp, the cake is not quite done, and should be left in the oven 
a few minutes longer ; 

Turn the cake out of the mould ; let it cool ; and serve. 
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CHAPTER XIX 

DESSERT 

FmOEE BISCUITS 

Break 6 eggs ; put tlie whites in the whipping bowl, and the 
yolks in a basin ; 

To the latter add lb. of pounded sugar, and stir for five 
minutes ; 

Whip the whites very film ; then put them in the basin con- 
taining the yolks, adding 5 oz of sifted flour ; mix thoroughly. 

Take a sheet of stiff' paper, and shape it into a funnel ; secure 
it with sticking paste; and when diy, lill it Avith the biseuit 
paste ; close the top, by folding over tlie paper, and cut off" the 
end of the funnel, making an opening 'I inch diameter ; 

Force some of the ])aste out of the funnel, on to a sheet of 
paper, in the shape of a finger 3 inches long, 1 inch wide ; 
leaving an inch space between each biscuit ; dredge some sifted 
sugar over them ; put them on a baking-sheet, and bake in a 
moderate oven for ten minutes; let the biscuits cool on the 
paper ; then take them off, and dress them on a dish ; 

The biscuits are flavoured by the addition of vanilla^ lemon, or 
orange flower. 

ICACABOOHB 

Blancffi and peel \ lb. of almonds, including 8 bitter ones ; 
wash, and dry tom in a doth ; put in a mortar, and pound them 
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to a tine paste, adding the white of an egg in two parts, to 
prevent the almonds turning oily> then add 6 oz. of pounded 
sugar, and the white of another egg ; when well mixed, add 6 
more ounces of pounded sugar, and another white of egg ; when 
well mixed, put the whole in a basin ; 

I^rop a teaspoonful of this paste on a sheet of paper, so as 
to form a small round cake, about 1 inch diameter, and i inch 
thick ; make as many of these macaroons as the quantity of paste 
will admit, placing them regularly on the paper, 2 inches apart ; 
dredge a little fine sugar over them ; put on a baking-sheet, and 
bake them in a moderate oven ; when of an even yellow colour, 
the macaroons are done. 

COMPOTE OP PBABS 

Choose 7 middle-sized stewing pears ; peel them whole, very 
smooth, and put them in a 2-quart stewpan ; cover them with 
syrup, at 16°, a little prepared cochineal, and a quarter of a 
stick of vanilla ; simmer for an hour and a half ; let the pears 
cool in the syrup ; drain them, and reduce the syrup quickly to 
32° ; 

Dress six of the pears round a compote dish, and put the 
seventh in the centre ; when the syrup is cold, pour it over the 
pears ; and serve. 

The syrup should only be added to compotes just before 
serving. 


COMPOTE OP BAKING PEAKS 

Take 4 large baking pears; cut them in six pieces length- 
wise ; keep a whole half for the centre of the compote ; core 
and peel the pears, and boil them in synip at 16°, with a tea- 
spoonfid of prepared cochineal, and a lemon peel ; when done, 
aiTange the quarters in the compote dish, and put tlie half which 
has been reserved in the centre ; 

Eeduce the syrup to 30°, and pour over the pears when cold. 


COMPOTE OP BON CHBETIEN PEAKS 

Take 5 Bon Chretien pears; cut them in halves; core and 
peel them ; give one of the pieces a round shape ; 

Boil the pieces of pear quickly, in 3 pints of syrup, at 16° ; 
when cooked, cool and dress them in a compote dish, putting 
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the round piece in the centre; reduce the syrup to 30®, and 
pour it over the pears when cold. 

The Bon Chretien compote should always be white ; — ^this is 
secured by boiling in plenty of syrup. 


COM3?OTE OP APPLES 

Take 4 Colville apples; cut them in halves; core and peel 
them carefully ; 

Put 1 quart of syrup in a 2-quart stewpan, adding the juice of 
half a lemon ; put the apples in to simmer very gently ; turn 
them over when half cooked ; when done, drain them on a 
sieve ; and, when cold, put them in a compote dish ; 

Keduce the syrup ; pour it over the apples ; and serve. 


APPLE MAEMALADE 

Take one dozen of russet or Eibston pippm apples ; cut them 
in quarters; core, peel, and put them in a stewpan, with 2 
tablcspoonfuls of water, and 0 oz. of sugar; put them over a 
very slow fire till melted; then reduce, by stirring over a 
fiercer fire; cool, and dish up the apple in a compote dish; 
sprinkle some fine sugar over the top, and glaze with the red 
hot salamander ; serve. 

COMPOTE OE PEENOH PLUMS 

Take 1 lb. of French plums ; w'ash, and put them in a quart 
stewpan filled with water ; add 1 oz. of lump sugar, and a piece 
of cinnamon ; simmer very gently for three quarters of an hour ; 
when done, drain them on a sieve ; strain the liquor ; add 2 oz. 
of sugar to it, and reduce it to 32® ; put the plums in a compote 
dish ; pour over the syrup when cold ; and serve. 


COMPOTE OF BEIOEOLES PLUMS 

Take 1 lb. of Brignoles plums ; put them in a copper sugar- 
boiler with ^ giU of French white wine, 1 gill of water, and 1 oz. 
of pounded sugar ; simmer for ten minutes ; drain the plums on 
a sieve; dress them in a compote dish; pour over the juice, 
w^en cold ; and serve. 
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COUPOTB OF OHEBBIBS 

Take 1 lb. of May-Duke or Kentish cherries ; cut off all but 
I inch of tlie stalks ; 

. Put I lb. of lump sugar in a copper sugar-boiler, with 2 quarts 
of water ; boil for three minutes ; put the cherries in this syrup ; 
cover the pan, and simmer for five minutes ; drain the cherries 
on a sieve ; dish them up in a compote disli, the stalks upwards ; 
reduce the syrup to 30" ; let it cool ; pour it over the cherries ; 
and serve. 

COMPOTE OP HED CUERAWTS 

Take 1 lb. of fine large red currants ; pick them off the stalks, 
and put them in a basin, with 4 lb. of pounded sugar ; when it 
is melted, put the currants into a compote dish ; after two hours, 
if properly mi.xed, the syrup should have set to a jelly. This 
will be found a very pleasant summer dish. 

COMPOTE OP APEICOTS 

Take 8 Large apricots, not over ripe ; cut them in two ; take 
out the stones ; break these, and blanch and peel the almonds ; 

Put I lb. of lump sugar in a copper sugar-boiler, with 2 gills 
of water; when it boils, put in the apricots, and simmer very 
gently for five minutes; drain the ajiricots, and dress them in a 
compote dish ; strain the syrup, and reduce it to 80" ; when 
cold, pour it over the apricots ; put half an almond, taken from 
the stones, upon each piece of apricot; and server 

COMPOTE OP GREENGAGES 

Take 20 fine greengages ; put them in a copper sugar-boiler, 
with lb. of lump sugar, and 2 gills of water; when boiling, 
cover the pan, and simmer very gently for ten minutes ; dram 
the greengages ; strain the syrujr, and reduce it to 30° ; 

Arrange the greengages in a compote dish ; pour over the 
syrup ; and serve. 

COMPOTE OP MIRABEEXiE PLUMS 

Take 40 nice Mirahelle plums ; put them in a copper sugar- 
boiler, with 7 oz. of lump sugar, and 2 gills of water ; boil, and 
finish in the same manner as Compote of Greengages. 
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OOKFOTB OV OBAKOBB 

Peel 4 oranges ; pare off all the white skin ; cut the oranges 
into eight pieces ; then cut out the core ; keep one half whole 
for the centre of the compote. Boil I lb. of lump sugar in a 
copper sugar-boiler, with 2 gills of water ; reduce this syrup to 
36^ ; pour it, lukewarm, over the oranges in a basin ; cover the 
basin, and let the orange steep in the syrup for two hours ; then 
drain, and dress the pieces of orange in a compote dish, putting 
the whole half in the centre ; reduce the syrup to 32°, and, 
when cold, pour it over the oranges ; and serve. 

OBANOB SABAD WITH LlftUEtTB 

Cut 4 good oranges in slices, about inch thick, without 
peeling them ; dish the slices up in a compote dish, in a circle, 
overlapping one another ; sprinkle over 3 oz. of pounded sugar, 
and add 1 gill of either rum, brandy, or kirschenwasser. 
When sweet liqueurs are used, such as Curayoa, Maraschino, 
Anisette, or Eau-de-vie de Dantzic, sprinkle only 2 oz. of 
pounded sugar over the orang<\s. 

OOMPOTB OP CHESTNUTS, PLAVOUBBD WITH VANILLA, 
OBANGE, OB LEMON 

Take 40 large chestnuts ; peel the outer brown skin, and put 
them on the fire, in a 2-quart stewpan, witli 3 pints of water ; 
when getting hot, peel off the second skin, being careful not to 
break the chestnuts ; put them in a large copper sugar-boiler, so 
that they may have plenty of room to lay at the bottom ; cover 
them with syrup at 10°, and simmer gently for twenty minutes ; 
when done, drain them ; strain the syrup through the pointed 
strainer ; reduce it to 30° ; arrange the chestnuts in a compote 
dish ; pour over the syrup ; and serve. 

Flavour the syrup, before it is reduced, according to taste, 
with either a quarter of a stick of vanilla, or half the rind of an 
orange or lemon, cut very thin; strain the syrup, and pour it 
over the chestnuts. 

VEBUIOELLX CHESTNUTS 

Prepare and cook the chestnuts as in the preceding recipe; 
drain them, and reduce the syrup; 
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Put back the chestnuts in the syrup ; press them through a 
hair sieve, into a compote dish ; the puree of chestnuts will fall 
into the dish like vermicelli; — this is its proper shape, and it 
should not be touched afterwards. 

• OBAITOES GIiAOBlIS ATT CABAMEIi 

Peel 3 oranges very carefully ; remove every particle of white 
skin ; divide them into tlieir quarters ; have some very thin 
wooden skewers, about 5 inches long ; put a skewer in the point 
of each piece of orange, about half way through ; lay the skewers 
on a sieve, with the pieces of orange hanging outside, all round 
the sieve ; let them dry thus for about two hours ; 

Put 1 lb. of lump sugar in a copjier sugar-boiler, with 1 pint 
of water; when melted, put it over a brisk fire; boil, and skim 
it carefully ; 

Have a basin of cold water near the stove, and, when the 
sugar produces large air bubbles, skim off with the finger a small 
jiarticle of the boiling sugar, and plunge your hand quickly into 
the cold water; if the sugar comes oil the finger very easily, it 
will not, when oaten, stick to the teeth ; — it is necessary to repeat 
this trial several times, to sei.ie the light jioint of boiling, as a few 
seconds beyond it would make the sugar yellow ; 

Have a basin of pounded or brown sugar handy, to stick the 
skewers in, to drain the orange ; dip each jiiece of orange into 
the boiled sugar, and stick the end of the skewer in the sugar ir 
the basin, and let the ])icce of orange drain outsidi' till it is cold; 
then take the jiieces of orange off’ the skewers, and dish them up 
in a compote dish. 

CHESTNUTS GLACES AU CAEAMBIi 

Take 36 good sound chestnuts ; slit the skin with a knife ; 
roast them in a frying-pan, on a moderate fire, so that they do 
not get brown ; peel, and pick off all skin ; and, when quite cold, 
insert a skewer in each chestnut, as described above for Oranges 
Glacees au Caramel-, dip the chestnuts in boiled sugar, and finish 
in the same way as directed for Oranges Glacees [vide recipe 
above). 

GRAPES GLACES AU CARAMEL 

Cut a bunch of grapes into small clusters of 4 or 5 grapes 
each ; dip them in boiling sugar, and finish them as directed for 
Oranges Glacees au Caramel. 
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CHEBBIES OXiAOSES ATT CABAMSIi 

Eitliet fresli or brandy cherries can be glazed in this way; 
cut off half the length of the stalk, and dip the cherries, singly, 
in the boiled sugar, in the same manner as with the Oranges 
Glacees {vide page 209). 

OTTRRAITTS GLACEES AU CARAMEL 

Take 20 bunches of red and 20 bunches of white currants, 
perfectly dry ; dip each bunch in boiled sugar ; let them dry ; 
and, when cold, dish them up in a compote dish, 

SUGARED CURRANTS 

Beat the white of an egg in a plate with a fork ; add a tea- 
spoonful of maraschino or water, and mix well together ; 

Have about 1 lb. of hot pounded sugar in a basin ; dip 40 
bunches of white currants, one after tlie other, in the white of 
egg, and throw them in the sugar ; shake them in it till they are 
well covered ; then put them on a sieve, and, as soon as the 
sugar is dry, tliey are ready to scive. 


CURRANT JELLY 

Take 8 lbs. of cm rants, half red and lialf wliite, and 2 lbs. of 
raspberries; put them in a preseuing jiau 1 quaitof water, 
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to boil for eight minutes on a sharp fire, stirring with the 
skimmer to prevent the fruit adhering to the pan ; put a hair 
sieve over a large basin, and pour tlie fruit in it ; press it well, 
to make all the liquor pass through; then weigh the currant 
juice, and for every pound of juice add 10 oz. of lump sugar; 
put the juice and sugar back in the pan on the fire, and when 
the* sugar is melted, strain the syrup through a silk sieve; then 
boil the syrup in two parts on a brisk fire ; when it marks 28'’ 
on the syrup gauge, it is done ; pour it in pots, and when cold, 
cover these, first, with a round of paper dipped in brandy, and 
laid on the top of the jelly, and, then, with a round of paper tied 
round the top of the pots with string. 

Keep the preserve in a dry, cool place. 

Observation . — Currant jelly is improved, both in colour and 
brilliancy, by being boiled in small quantities. 


CHERRY PRESERVE 

Take about 5 lbs. (,)f May-Duke, or Kentish cherries, so that, 
after picking and stoning them, yon may have 4 lbs. left; put 
2 lbs. of luni}) sugar in the pieserving jiaii, witli 1 ])int of water, 
and boil it for three minutes; then add the cherries, stirring 
lightly with the skimmer, so as not to break them ; boil 
for eight minutes ; then pour the wliole into a large basin, and 
let the cherries soak for twenty-four hours ; then drain them ; 
boil the syruj), adding 1 lb. of lump sugar ; throw in the cherries, 
and boil for eight minutes more ; 

When cold, put the iirescrve in pots and cover in the same 
way as directed for Currant Jelly {vide preceding recipe). 


APRICOT JAM 

Cut 8 lbs. of good apricots in slices ; put them in a basin with 
5 lbs. of pounded sugar ; stir with a wooden spoon till the sugar 
is melted ; and put the whole into the preserving pan, to boil for 
ten minutes, whilst stirring with the skimmer ; take the skimmer 
out of the jam ; cool what is on it, and if this feels greasy under 
the finger, the jam is done. Another way of ascertaining when 
the jam is done, is by pouring a little into a cold plate ; if it 
shows little tendency to spread, it is done ; 

Pour the jam into pots, and cover with paper when cold, as 
previously directed. 
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APFLE JELLY 

Take 6 lbs. of sound apples, — Wellington or Colville apples are 
the best ; peel, core, and slice them, and put them in the pre- 
serving pan to boil, with 2 quarts of water ; when the apples are 
melted, drain them on a hair sieve over a basin ; weigh the 
juice, and to every pound of juice add 10 oz. of lump sugar (the 
apple which remains on the sieve may be used for open tarts, 
apple Charlotte, or compotes, &c.). 

Put the jelly and sugar in the pan over the fire ; when the 
sugar is molted, pass the jelly through a napkin, and boil it in 
two parts ; when it marks 28°, it will be done ; pour the jelly 
into pots, and cover when cold. 


QUINCE JELLY 

Take 4 lbs. of quinces ; cut them in quarters ; peel, core, and 
slice them; put them in a ])reserving ])au with 4 quails of water; 
boil till the quinces are reduced to a ])ulp; drain them on a 
sieve over a basin, and to each pound of juice add 10 oz. of 
lump sugar ; finish as for Apple Jelly (vide preceding recipe). 


CHEESE AND FRUIT IN SEASON 

It is unnecessary to give any special directions concerning 
cheese and fruit; the only recommendation I would make is, 
— always to buy the best obtainable. Another very important 
point to study, particularly with reference to fruit, is the art of 
dishing up with degance and care ; this greatly enhances its 
natural beauty. 
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‘ CONCLUSION OF THE FIRST PART 


In this First Part, now come to its close, I think I have omitted 
nothing of any moment relating to domestic cookeiy ; what I 
have given will, I feel confident, meet the daily requirements of 
any middle-class household. It would have been an easy matter 
to have inserted a greater number of recipes, but this I have 
purposely refrained from doing, convinced that it would have 
been at the risk of wandering beyond the limits of my subject, 
and of altering the character of that special order of cookery, 
which it has been my intention to define and explain clearly in 
this First Part. 

Now it is evident, that the litu' which separates the First from 
the Second Part, is not of so absolute a character that it cannot 
be passed at will ; those who wish to go a little out of the usual 
routine, and to indulge now and then in a more redterchS diniK'r, 
or even in a single dish of more elaborate ])reparation, will 
therefore always be able to have recourse to the Second Part ; 
and there, I wdl venture to say, they will find quite enough to 
meet their requirements. I have sought, above all, to establish 
the broad distinction between the simple and tangible, and the 
elaborate and choice. 

I have already, at the beginning, disclaimed any idea of giving 
instructions as to the proper way of serving. Everyone is ac- 
quainted with the daily table arrangements. In what part of 
the civilised world, may I ask, is the proper way of setting 
glasses, plates, knives and forks on a table, unknown? It will 
surel^ot be expected of me that, when writing upon cookery, I 
•-BhCulu remind my readers of the necessity of the table linen 
being white, or that the hands of those who wait at table should 
be perfectly clean, &c. 

I have thought myself justified in not touching upon these 
matters, which are in reality the very rudiments of savoir vivre. 

As to the mode of presenting a dinner in the regular course, 
it will always, in my opinion, be well served, if well dressed ; the 
one follows the other, as daily experience will show. Any cook 
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who has learnt to work properly will know, without requiring 
telling, that the best dishes, or those most highly seasoned, 
should succeed the simpler and less seasoned ones. The rules, 
therefore, to follow for the proper serving of meals in middle- 
class households, are implied by the very recipes ; once these 
mastered and carried out in the manner directed, I see no reason 
to fear that the dishes themselves will not be judiciously intro- 
duced; and, if the matter be good, it will cover any slight mistake 
which may occur in the manner of serving. A cook, confident 
of her own ability to prepare a satisfactory meal, has therefore, 
in her own hands, the means of setting at rest any little cavilling 
upon this score. 
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Part the Second 


HIGH-CLASS COOKEEY 




DISH WARMEIJ, DISH AND COVl-R 


PEELTMINATIY OBSERVATIONS 


Before entering ii[)on tho Sc'cond Part, I wisli to put on record 
the ruling ])rinciple winch Inis leguluted nil the recipes wln’ch 
follow ; namely, that the very first and most important object 
of high-class cookery is the jficnisint piepai’ation of food. The 
processes are undoubtedly more nitiicate and complicated, and 
frequently more costly, tlian for doinestic cookery; but tlic basis 
is the sime. High-class cookery rests in the same way upon 
common sense, good taste, judgment, and a knowledge of tlie 
hygienic properties of the things to ])e served ; it is by tliese 
that a cook should be constantly guided, and then he may rely 
upon not being led astray. Therefon^ those who expect to find 
in what I call superior cookery anything suggestive of oddity, 
extravagance, or affectation, aviII be quite at iault. I would Ixi 
the very last to countenance error, or that absurd charlatanisms 
against which culinary art is not always proof. In domestic 
cookery, I sought the approval of true housewi\(‘s ; in this high- 
class cookciy, I must strive for the suffrages of culinary con- 
noisseurs, in whose hands I unreservedly leave myself. I have 
tried, by uniting the good old rules with modern improvements, 
to convey what high-class cookery really is at the present day. 
Far from being an obsolete art, as some pessimists declare, it has 
merely undergone a transformation upon many points. Thus, 
while admitting that the number of large establishments lias 

F F 


218 THE EOYAL COOKEBY BOOK [Sbookd 

decreased ; on the other hand, that of cookery connoisseurs has 
now become so considerable that this advantage more than com- 
pensates for the first-named loss ; it is well to keep this fact in 
view when treating of cookery as a whole, and when explaining 
its details. 

It is clear that it will be unnecessary to enter, in this Part, 
into such minutiae as in the First Part. I shall no longer describe 
the most elementary operations ; but, on the other hand, wher- 
ever I have thought it required, I have given precise data as to 
quantities, length of time of cooking, and execution ; in order to 
adhere to my axiom that : ‘ In cookery nothing must be left to 
uncertainty or to chance.’ 

It wiU be evident, also, that I do not, as in household cookery, 
provide only for a limited number of people. High-class cookery 
has a wider range. Without falling into the other extreme of 
describing things on the gigantic scale which belongs to a bye- 
gone era, I have been anxious to give all the constituents of 
superior cookery : removes, entrees, hot hors d'aeuvre, with the 
fullest development and perfection of detail of which they are 
capable. To have done otherwise would have been to destroy 
their distinctive character, and tliis I liave be(m imwilling to do ; 
in simple matters, my explanations have been as simple as 
possible ; now that some of the most attractive subjects of 
culinary art come under consideration, I am desirous of giving 
them due importance. It does not follow, because the cookery 
which is treated of in the ensuing chapters is adapted for large 
banquets and numerous guests, that it is not available for smaller 
numbers ; the contrary is the case, and where only a few have to 
be provided for, the very same attention is required as for a 
large party. 

Those practitioners, to whom I shall now more specially 
addre.ss my remarks, will always be able to reduce the propor- 
tions given, to their requirements ; more particularly from being 
able to appreciate the recipes in their entirety. That those who 
are equal to much will be equal to less, will be found to be the 
case in all culinary matters ; and more especially if the progres- 
sion in the study of the art has been . upward — from the 
elementary to the complex. In this way alone is it possible to 
become a thorough cook; that is, one who, whilst he..(i«nli dbe 
capable of showing fair results under any circumstances, will 
only call in the adventitious aid of taste, elegance, and decora- 
tion, when the perfect preparation of the things themselves will 
justify it 
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MODTE of SERVING: A LA FRANgAISE, X LA RUSSE. 

Whilst, in the First Part, the question of table serving was, for 
the cook, one of but secondary consideration, it is not so in high- 
class cookery; and, in this part of a dinner specially concerning 
the luaUre d'kotel^ it is advisable that the cook should have his 
say. For it is very important that lie slioiild know how the 
dinner he is preparing will be put on the table, as the manner of 
doing this doubles its value, and determines its success. 

There have been endless diseusaions as to the relative merits 
of the two systems of serving ; named, ratluT arbitrarily, the one 
a la Framiaise^ihii other a la JluKse, Tlie lirst consists in setting 
the whole of a course on the table at once, taking each dish off 
to carve it ; in the second mode, the dishes are brought to table 
already cut up, which makes itdillicult to jiresent them otherwise 
than in fragments, set up together again in the best practicable 
way. 

The differences of opinion as to which is the best of these two 
systems have now nearly been settled, as most questions of this 
kind are, by a compromise. 

]3oth systems have their advantages and disadvantages ; the 
mode of serving a la Ihtsse is undeniably simpler and more 
expeditious than that a la Franqaise, the com})lications and 
slowness of which have been justly criticised; but in the former 
system, the necessity of cutting up all the dishes before the 
guests see them, puts an end to the opportunities of decoration, 
which many cooks turned to so good account, and tends to 
destroy the tasteful and rich appearance which formerly charac- 
terised high-class cookery. 

On the other hand, we must admit that it is very obj'ectionable 
to keep such dishes waiting on the table as are likely to suffer 
thereby : dish warmers and covers are of little avail ; for many 
of tile most recherche dishes require to be eaten immediately 
they leave the kitchen. In such cases, there need be no un- 
certainty as to the right mode of serving ; it would be folly to 
make a display of dishes of this kind, which cannot wait. The 
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question of appearance must be made quite subordinate to that 
of consumption. Thus, when weighing the pro and contra of 
both modes of serving, there is little need to waver long between 
one or the other; the compromise is self-indicated by ex- 
perience. 

For .instance ; nothing is to prevent putting on the table, to 
dress and deck it as it should be : first, large cold pieces, capable 
of receiving such great richness of ornamentation ; also, removes 
and hot entree-^, which are generally equal to waiting on the 
dish-warmers, without deteriorating. 

In this way the guests, when they sit down, will not be 
greeted by a table decked out merely with fruit, computes, 
bronze articles of rertu, vases of llowers, and similar objects, 
little nourishing in themselves, and unlikely to act as appetisers, 
BO as to ensure justice being done to the dinner about to follow. 

Neither will there be any objection to merely sending round 
the cut-up dishes which require immediate eating, without 
seeking to u«e them for show jnirposes. By these means, the 
dinner will be sooner and more evenly served, and ample time 
will be obtained to carve (he large dishes properly. 

1 aver, that a dinner presented in this way, fi'om the fusion of 
both systems, cannot fail to please the cook who has prepared it, 
and the guests wdio partake of it; the latter will not pause to 
consider whether they have been served more particularly h la 
Francflise, or a la Jliis^e ; but they wil] admit that the dinner 
has realised the cs^jontials of gastronomy. The eyes, which it is 
often said do half the eating, will be satisfied by the apjjearance 
of the ornamented d'shes, and, at the same time, connoisseurs 
will be able to enjoy, under the most favourable conditions, the 
delicacies of true cookery. 


IT 

BILLS OF FAKE 

I shall give no lists of bills of fare, because I think it more 
Useful for amateurs and cooks to know how the several dishes 
are made, than to be vrearied with endless lists of them ; the 
mere enumeration and arrangement of which are very simple 
matters, but become very different if they have to be realised. 
How many brilliant dinners, splendid on paper, have turned out, 
on execution, the most lamentable failures ! I hold that all bills 
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of fare are good, as long as they are free from too glaring ab- 
surdities : such as the repetition of similar dishes, sauces, or 
garnishes. Far from conveying the idea that I consido- lists of 
bills of fare to be useless, I, on the contrary, hold them to be 
very interesting ; many people I know have regular collections 
of them ; but their value is, to me, of a rather negative character, 
and 1 would sooner that a cook shoidd rely upon his own know- 
ledge and experience, in the composition and elaboration of a 
dinner. 

I, however, fully recognise (he nccessitj^ of setting forth, for 
the information of the guests, a detaiknl description of the dinner 
to be put before them ; such a bill of fare is a happy idea which 
the service a la Husse has made almost indispensable. Is it not 
for the guest a real advantage to know beforehand how far his 
appetite will be taxed, and to be able to jmepare his plan of 
campaign, upon the information thus obligingly vouchsafed him? 

With reference to those bills of fare which emanate direct 
from the cook, and represent nothing imaginary but are a boiiA 
fide statement of a dinner, the pre])aration of which is about to 
follow, I would wish to impress upon young ])ractitioners the 
following remit of my personal ex])erience : ‘Never make out 
your bills of fare too long beforehand, else you will be subjected 
to numberless disap] )ointments and diinculties; your pet scheme, 
upon which you had built youi‘ ex})ected success, may frequently 
be overthrown by a su])ei ior will or cai)rice ; this will necessitate 
your setting to wa)rk again, with considerably damped ardour, 
to remodel your plan in the best waiy you can.’ 

I would add : ‘ Never get your bills of fare printed, until you 
have all your provisions together, and you are sure of what you 
will be able to serve;’ it is then only, when you have all you 
require for your dinner at hand, that you sliould think of putting 
forth the official and final jwogramme of the dinner; otherwise, 
you run the risk of not being able to carry out what you have 
promised, on account of failure in procuring some particular 
article which you had in view. Nothing is more annoying than 
a bill of fare which does not keep its ])romises, and deceives the 
guests, by the delusive bait of the names of dishes, which they 
wait for in vain, and which it will be impossible for the cook to 
supply. 

This evil will be guarded against, by taking the wise precau- 
tions I recommend ; by not making out the final bill of fare too 
soon, one will be safe from laying on the table any other than 
perfectly correct statements, true from beginning to end. 
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KITCHEN. STAFF 

I do not wigli to begin any description of high-class cookeiy — 
the practice of which is coupled with so much care, so many 
difficulties, and complicated minutise — without reminding those 
who really take pride in the way their table is supplied, of the 
advantage they will derive from being able to put at the disposal 
of their servants a kitchen laid out and fitted up as it should be. 
Is it so difficult a task, as we are led to believe, to reahse a 
perfect kitchen, at the present day, when so many sumptuous 
mansions are being built? When will its importance be per- 
ceived, and the fact made clear, that halt the art of gastronomy 
depends upon the proper arrangement of the kitchen, and the 
facilities it affords for working ? 

The best way when one is building, and space is not unreason- 
ably limited, will of couise be to ])iit the architect in commu- 
nication with the cook ; the latter will be able to give all 
necessary hints with reference to the construction of the stoves ; 
the need of ventilation, lighting, and water supply ; the placing 
of the scullery, the sinks, and ice-bin, and more particularly of 
the larder. 

A good cook will give on all these points the most valuable 
information, and will be far better able to say what is wanted 
than those who build liajihazard, in perfect ignorance of special 
culinary requirements, and without first conferring with a prac- 
tical man. 

On the question of the proper composition of a household, 
and upon that more delicate one of the relation between masters 
and their cooks, I cannot touch. With reference to the latter, 
I will merely hint that these relations are not what they should 
be ; all are agreed that there are here some very serious abuses 
to amend, and a great and wdiolesome reform to be worked ; let 
us hope that the spirit of progress of the times will soon set 
these matters straight. That which is of more interest to us 
here, and is strictly within the limits of the subject, is the 
question ot the kitchen staff, considered in its bearing upon the 
preparation of a dinner. If we say that a well-found and well- 
arranged kitchen is indispensable to a cook, more particularly to 
meet extra occasions, let us also add, that it is no less necessary 
that he should be efficiently seconded by a number of hands 
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sufficient to carry through successfully the work he has undertaken 
to do. 

However, when speaking of a sufficient culinary staff, I arn 
not desirous of bringing matters back to what they were in 
byegone days. I do not mean to convey the idea, that it is 
possible or necessary to have, as was formerly the case, a head 
cook for each department, all working in the same kitchen ; 
comptrollers, chief cooks, different cooks for soups, sauces, and 
entremets, roasting cooks, pastry cooks, confectioners, &c. ; all 
these suiTounded by assistants and apprentices Avorking under 
them, and forming so many brigades, each under the control of 
its special chef. I know as well as anyone what are the 
requirements of the day, and what it is possible to e.xpcct from 
the present class of establishments : so, without falling back to 
the old proportions, which led undoubtedly to confusion and 
waste, I am still of opinion that one can, and should, allow the 
cook to have at least the number of subordinates that he judges 
necessary to second him. 

If the cook be a good manager, he will know how to divide 
off the work of the diflerent de 2 )artments amongst Ins assistants, 
whose abilities should be known to him ; and in this way he Avill 
be able to secure satisfactory results, at much less cost, and with 
fewer numbers, than in former days. 

Let the cook have what assistance he may require according 
to circumstances ; there will be positive advantage iu it, both 
in the result, and the cost ; for it is an indisputable fact, that, 
if he has all he requires, he will work better, and consequently 
more cheaply, than if he had to do so under the disadvantages 
of an uRsuitable locale, and short-handed. 

It will bo money well applied that allows a cook to keep 
himself personally clear of too much work, so that at all times 
he may look after the whole of the business going on around 
him, and, always clear-headed, that he may give his whole 
attention to the details, to giving directions, and supervising 
' generally, — ^matters which are amongst the important duties of 
his office. 


IV 

COOKERY TERMS 

1 will repeat here, what I said in the First Part, that there are 
not — or rather there shoidd not be — any cookery terms; for 
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cookery should be capable of being expressed in ordinary Ian* 
guage. Nevertheless, there are some special operations which it 
is nearly impossible to express in this way, without tedious 
circumlocution. It is for these only that I have retained, for 
the sake of shortness and clearness, a few technical terms. 

I annex a short list of them : 

To clouter is to insert in poulards, fowls, veal cushions, and 
sweetbreads, nail-shaped pieces of either tongue, or truffle, mto 
similarly shaped holes made to receive them. 

To contiser is to insert pieces of truffle, tongue, &c., into 
fillets of poultry, game, or fish, prepared to receive them. 

To work . — This expression is used to indicate that a sauce, 
or paste, is to be stirred briskly with a spoon, or the hands, 
until quite smooth. It is also used to convey the operation of 
freezing an ice by Stirling it vigorously with the spatula, and 
detaching the ice from the side of the fieezing pot as it forms. 
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CHAPTER I 

SOUPS 

Innumerable nbsunlities have been written on tlie subject of 
soups — on tlioir origin — their clifTcreut kinds — and proper im- 
portance in cookery. 

Some have even gone .so far as to deny their merit, and to 
suggest their entire abolition. 

I need not say that I .sliall not attempt any purposeless 
disquisition of this kind ; what I think is the truest thing to be 
said of soups in gcmeral is, that, being intended to prepare for a 
dinner, they should not be of a nature to surfeit or satisfy the 
appetite. I have consequently omitted most of the rich soups of 
the old school, which, by the number of their ingredients, were 
a meal in themselves. I have wished that all the soups I give, 
even those having pvxees for ba.sis, should keep to what I have 
given out above as their mission, so that they should not 
encroach in any way upon the dinner proper. 

Soups are the branch of culinary art in which the wildest 
notions of nomenclature have given themselves play in the 
designation of would-be novelties. 

It is ever an easy matter, by a mere addition of tarragon, 
sorrel, or of some purie, to invent a so-called new soup, to 
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which the most peculiar name 18*211 once given. I am certainly 
a great advocate of novelties ; I have ever been of opinion, that 
search after variety and invention should be the cook’s creed ; 
I have even sot the example myself, in more than one part of 
this work ; but by novelties I mean really new things, and not 
old things whose whole merit lies in the eccentricity of the 
new names that are given them. '. '* 

As in every other instance, I have described the soups by the 
simplest and most explicit titles. I hold that the first require- 
ment of the name of a dish is to convey to the guests some 
idea of its composition. All are agreed that the usual culinary 
nomenclature is sadly at fault in this respect, and if it had to be 
re-made, we should doubtless arrive at a far more sensible result, 
I do not pretend to work the de^ir(‘d transformation, or to break 
through the old prejudice upon this score ; but, where I have 
been compelled to adhere to the peculiar notion of nannng a 
soup, or a dish, after some distinguished prince or statesman, I 
have thought it wise to couple it with some indication of the 
nature of th(! preparation so named. 

If my confi'eres Avill but second me in this attempted reform, 
I think it will be an easy task to get rid by degrees of all those 
obsolete and purposeless nanues, which figure in a host of bills 
of fare. 

I have not wished to make a special enumeration of 
the preparations added to soups, preceding the description of 
the latter ; I have i)referred to follow the idea, that each soup 
has its special garnish, and to include it in each recipe, — avoid- 
ing in this way the monotony which belongs to all generalisation. 

GENBRAL STOCK 

General Stock, or Grand BouUUm, is the principle of all the 
80 U])s and sauces which follow ; it is used instead of water, 
to which it is much to be preferred. 

“ General Stock is made with legs of beef, knuckles of veal, 
and any fresh meat trimmings and bones. 

Cut all the meat from the bones ; break them ; and put them, 
together with the moat, in a stock-pot, with about 2 .^ pints of 
cold water to each pound of bones and meat ; add a little salt, 
and put on the fire to boil; skim carefully; and put in some 
carrots, onions, and leeks ; simmer for five hours ; strain the 
Stock through a broth napkin, into a basin, and keep it in a 
cold place, till wanted. 
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Take 4 lbs. of leg of veal, 2 lbs, of gravy beef, and 2 hens, 
previously removing their fillets ; 

^ Butter a 2-gallon stewpan ; slice 3 onions ; lay these at the 
tx^tom of the stewpan, and the meat and bones on the top ; 
moisten with a pint of Stock, and put on the fire to boil down 
slowly to a glaze ; when of a nice brown colour, add 5 quarts 
of General Stock, and 1 oz. of salt ; boil ; skim, and add some 
carrots and leeks ; simmer for four hours on the stove corner ; 
strain it through a broth napkin ; take off the fat, very carefully ; 
after cooling for half an hour, clarify the Stock in the following 
manner: take the fillets of the hens Avhich have been kept; 
trim the fat off; then chop them fine, and pound thein in the 
mortar to a pulp ; put this in a lai'ge stewpan, and add a small 
quantity of the Veal Stock to it ; when well mixed, pour in all 
the remaining Stock ; jmt it on the lire, stirring with a skimmer 
till it boils ; and simmer for ten minutes ; the Stock should then 
be quite clear ; strain it through a broth napkin into a basin, to 
keep till wanted. 


lleinaiLs on Ulond dc Veau 

Blond de Veau, or Veal Stock, is generally used for nouilles, 
maccaroni, and all Italian Pastes’ Soups, which, on account of 
their tastelessiiess, require a higher llavoured consommd ; it is 
also used to darken any coiisoiitine which might be too light 
in colour. 

Uninitiated persons will wonder that a white meat, such as 
veal, should be the basis and colouring principle of consommis 
and sauces ; this is becau.se veal, by its nutritive and gelatinous 
properties, is best adapted to draw to glaze, and thereby to 
impart to the Stock the golden colour which is the special 
characteristic of Blond de Veau. 


BBOTH, OB COBSOMMB 

Take 6 lbs. of gravy beef, 4 lbs. of leg of veal, and 2 hens, 
removing their fillets ; 

Truss, and roast the hens before a brisk fire, so that they 
may be coloured before they are half cooked ; in that state put 
them, together with the meat, in a stock-pot, with 7 quarts of 
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General Stock ; put the stock-pot on the fire to boil ; skipa ; and 
ftdd some salt, carrots, and leeks; simmer for four hours on 
the stove corner; strain the broth; take the fat off carefully, 
and clarify the broth with the fillets of the hens, reserved for 
the pu^ose. Strain the consomnii again, through a broth 
napkin into a basin, and keep it in a cold place till wanted. 

CHICKEN CONSOMME 

Put 2 chickens, or hens, having first removed their fillets, 
and C lbs. of fillet of veal, in a stock-pot, with 5 quarts of General 
Stock, and oz. of salt ; put on tlie lire to boil ; then skim, and 
add 2 onions, with 2 cloves stuck in one, 4 leeks, and a head 
of celery ; simmer on the stove corner foi' tliree hours ; strain the 
broth ; take oil' tlie fat, and clarily the consomme with the 
fillets of chicken, or hen, as prc'viou'ly de^ci-ibed; and strain it 
once more, through a broth uajikin, into a basin. 

Observation . — Chicken Consomme should be colourless; by 
following the indications given, it will be obtained perfectly 
white and clear. 


GAME CONSOMME 

Put, in a stock-pot : a rabbit, and 2 partridges, having pre- 
viously removed their fillets; 2 lbs. of knuckle of veal; and 
5 quarts of General Stock ; 

Put on the fire to boil ; skim ; then add : 

oz. of salt, 1 faggot, 

2 onions, with 2 cloves stuck in one, 3 leeks, 

2 carrots, 1 head of celery ; 

Simmer on the stove corner for two hours ; strain ; skim ofi* 
the fat, and clarify the consomme with the fillets of rabbit and 
partridges ; then strain it, through a broth napkin, into a basin, 
and keep it in a cold place, till wanted. 


FISH CONSOMME 


Put, in a 2-galkm stewpau ; 
•f, lb. of butter, 

5 sliced carrots, 

4 sliced onions, 

5 heads of celery, cut into 
small pieces, 

4 shalots, unpicked, 


1 clove of unpicked gai lic, 
3 cloves, 

2 bay leaves, 

1 sprig of thyme, 

12 sprigs of parsley ; 
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Pry the whole till of a reddish brown colour ; then pour in 1 
bottle of Sauteme or Ch&blis, and 5 quarts of water ; boil and 
skim ; then add : 1^ oz. of salt, and 2 pinches of mignonnette 
pepper ; 6 lbs. of gurnet, cut in pieces ; and the heads and bones 
of 0 whiting (reserving the fillets to clarify the consomm^)\ 
isiminer for two hours ; then strain, through a broth napkin ; 
pdund the fillets of whiting in the mortar, adding 2 whites of 
egg whilst pounding; mix this pulp in the comontme, to clarify 
it ; boil for a few minutes ; strain, tlirough a broth napkin, into 
a basin, and put by for use. 


FBESH VEGETABLE CONSOMME 

Cut 2 lbs. of carrots, and 2 lbs. of onions, in slices ; put them 
in a stewpan, with 1 lb. of butter, some parsley, thyme, shalot, 
and celery ; fry these vegetables till slightly coloured ; then 
moisten with 5 quarts of water ; boil, and skim ; add : 

1| oz. of salt, 1 quart of green peas, 

I oz. of whole pcjiper, 1 quart of fresh white hari- 

1 jiinch of grated nutmeg, cot beans ; 

3 cloves. 

Simmer on the stove corner for three hours ; take oil' the fat, 
and strain the conwiiiDn', through a broth napkin, into a basin, 
to keep in a cool jilace till wanted. 

When green peas and fresh haricot beans are not in season, 
this consommi may be made with dry vegetables : — 

Boil 1 quart of white haricot beans, and 1 quart of lentils 
a la reine, in 1.^ gallon of water, with 1 pinch of salt, 1 onion, 
and 1 faggot ; simmer for three hours ; strain, and add this 
liquor to the fried vegetables. 


SOUP WITH CEOTTTES GBATINBES 

Take 2 large bun-shaped French rolls; cut out the bottom 
crust and the crumb ; dip them in hot consommi, and put them 
on a silver dish, the round side uppermost ; baste them with a 
little clarified chicken dripping ; put them in the oven, till they 
are dry and crisp ; 

Blanch and cool a nice Savoy cabbage ; open it ; take out the 
core ; season with a little pe])peT and salt ; put it in a stewpan 
to boil, with 1 onion, having a clove stuck in it, 1 carrot, pint 
of clarified chicken dripping, and sufficient General Stock to come 
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up 2 inclies over the cabbage ; simmer for an hour and a half. 
V^en ready to serve, garnish round the prepared crusts with the 
cabbage, well drained, and with some leeks, carrots, and turnips, 
taken out of the comommS; and serve; sending up to table, 
with the croutes gratinies, 2 quarts of very hot consommi, in a 
soup tureen. 

Observation. — The success of this soup depends on the brodd 
being nice and crisp. Those who fancy that crusts of bread 
floating on greasy broth realise the character of this soup are 
much mistaken; the vegetables should be cooked in the con- 
aommi, except the cabbage, which requires to be cooked 
separately, so as not to spoil the flavour of the consommL 

COWSOMMB WITH POACHED EGOS 

Poach 12 eggs, as directed in the First Part, page 181 ; dish 
up the eggs in a silver casserole, with enough consomme to cover 
them, and serve them, together with some more consommi, in a 
soup tureen. 


KICE SOUP 

Wash and blanch \ lb. of rice ; drain it, and put it in a stew- 
pan with 3 pints of consomme ; simmer for an hour ; when 
about to serve, drain the rice in a colander ; put it in a soup 
tureen, and pour over it 2 quarts of boiling clear consommL 


VEBMICELLI SOUP 

Blanch lb. of vermicelli in boiling water for five minutes ; 
drain ; and cool it in plenty of cold water, and drain it again ; 
put it in a stewpan with 1 quart of consomme; simmer for ten 
minutes on the stove comer ; when ready, drain the vermicelli ; 
put it in a soup tureen, and pour over it 5 pints of boiling clear 
Consomm4, and 1 pint of Blond de Veau. 

TAPIOCA SOUP 

Put 3 quarts of consommL in a stewpan, on the fire, and, when 
boiling, pour gently in lb. of prepared tapioca, stirring with a 
spoon ; cover the stewpan, and let the soup simmer on the stove 
corner for twenty minutes; skim, and pour it into the soup 
tureen. 
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iSJUCOABOm SOUP 

Blanch ^ lb. of maccaroni in plenty of water, slightly salted ; 
boil for ten minutes ; drain, and cool it in water, and drain it 
again on a cloth ; cut the maccaroni in 1-iuch lengths, and put 
it iiT'h stewpan with 1 quart of consommS; simmer till the mac- 
caroni is cooked ; then drain, and put it in a soup tureen with 
1.^ quart of clear comomm^, and 1 pint of Blond de Veau. 

Serve a plate of Parmesan chee.se with it. 

Observation . — It is often justly remarked, that the consommS 
is weakened by the addition of the blanched maccaroni, which 
always absorbs some water in the blanching process ; and, on the 
other hand, if it be not previously blanched, and is cooked in 
the consommS itself, that it will make it thick and unpleasant ; 
this is why T have thought it better to boil the maccaroni first 
in a small quantity of consommS, merely to cook it; and then, 
after draining it, to add it to a good clear consommS. By this 
means, a limpid and richly flavoured soup is obtained. 

This observation applies to all Paste Soups. 


SrOUILLES SOUP 

Prepare lb. of Novilles I’aste, as directed for Nouilles with 
Ham {vide First Part, page 18G) ; blanch the nouilles; drain, and 
put them in a stewpan with 1 quart of consommS ; simmer by 
the side of the fire for fifteen minutes ; then drain, and put 
them in a soup tureen, with 2 quarts of consommS, and 1 quart 
of Blond de Veau. 


SEMOLINA SOUP 

Put 3 quarts of consommS in a stewpan, and when it boils, 
pour in 5 oz. of semolina, stirring wfitli a wooden spoon ; cover 
the stewpan, and simmer on the stove corner for twenty-five 
minutes ; then skim, and pour in the soup tureen. 


PEBSIAN SALEP SOUP 

Put 3 quarts of consommS in a stewpan ; when it boils, pour 
in 2 oz. of Persian salep, stirring with a spoon ; simmer for forty 
minutes ; skim ; and serve. 
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SAOO SOITF 

Proceed as above, substituting sago for salep. 


ITALIAN PASTE SOUP 

Blanch J lb. of Italian Paste ; cool ; drain, and put it in a 
stewpan, with 1 quart of consommi ; simmer on the stove corner 
for fifteen minutes ; drain the paste ; and put it in a soup tureen 
with 2 quarts of consomme, and 1 quart of Blond de Veau. 

Observation. — A plateful of grated Parmesan cheese should 
be served with this soup. 


JULIENNE SOUP 

Cut the red part of 4 carrots, the same quantity of turnips, 
the white of one head of celery, 3 onions, and G leeks, in thin 
shreds 1 inch long ; put them in a stewpan, with lb. of butter, 
and 1 pinch of pounded sugar ; stir over the fii e till of a nice 
light brown colour; moisten with 3 quaits of consomme', simmer 
on the stove corner for tliree liours ; — avoid boiling fast, which 
would thicken the consomme. Ten minutes before serving, add 
a quantity of cabbage lettuce and .soriel, cut in the same way 
as the other vegetables, and previously blanched for one minute ; 
simmer for a few minutes more ; skim the fat off very carefully ; 
and serve. 


JULIENNE SOUP WITH POACHED EGGS 

Prepare the Julienne as directed in the preceding recipe ; put 
it in the tureen ; and serve with it, in a casserole, 12 poached 
eggs, as described for Consomme with Poached Eggs {vide 
page 230). 


JULIENNE WITH C0NS03IUE CUSTARD A LA BOTALE 

Put in a basin ; 

i pint of strong consomme, a very small pinch of salt, 

8 yolks of egg, a little grated nutmeg ; 

Boat well with a spoon, and strain through a tammy cloth ; 
Butter a plain pudding mould ; j)our the custard in it, and 
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Bet it in a stewpan, with boiling water to half the height of the 
mould ; close the stewpan ; anil put some live coals on the 
cover ; avoid boiling, and keep the custard on the fire till set 
very finn ;* let it cool in the mould ; when cold, turn the custard 
out, and cut it in ^-Inch dice ; put them in a soup tureen, 
and pour over 3 quarts of Julienne Soup, prepared as directed 
pa|/c 232. 


JULIENNE SOUP WITH VEGETABLE CONSOMME 

This soup is prepared in the same way as Julienne Soup ; 
merely substituting Vegetable Con&omne {vide page 229), for 
the ordinary consomme. 


SPBING SOUP 

Turn 60 pieces of carrots, and GO pieces of turnips, with a 
round, or an oval, vegetable scoop ; blanch them ; and put them 
into two small stewpans; cover them with consomme, and put 
1 pinch of sugar in each stewpan ; draw the contents gently to 
a glaze, gradually reducing all the consomme ; 

Boil separately, in water, about the same quantities of 
asparagus peas, and Fiench beans (the latter cut to a diamond 
shape), and pint of peas; vvhen blanched, put all these vege- 
tables in a stewpan, with 1 quait of consomme ; 

Cut about 15 leaves of cabbage lettuce, and 15 leaves of 
sorrel, with a vegetable cuttei '|-nich diameb'r ; ]nit them in 
the consomme, with the lest of the vegetables; simmer for a 
few minutes ; when done, diain the vegetables in a colander; 
put them in a soup tuieeu ; pour in two quaits of boiling clear 
consomme ; and serve. 

Observation. — Great care should be taken, whilst boiling the 
vegetables, to preseive their shape and colour; but this is no 
reason, as is frequently done, to cook them insufficiently ; if 
properly cooked, they will be perfect in shape and colour, 
besides being well done, and agieeable eating. 

SPBING SOUP WITH CBOUTON3 

Prepare a Spring Soup, as in the preceding recipe ; adding 
in the soup tureen, wdth the vegetables, the crust of 2 rasped 
French rolls, cut in l -inch square pieces. 

• This mode of cookiiig is known as poaching mi bain^mai ie. 

H H 
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Observation on Quenelles for Soups 

Quenelles for soups are made of chicken, game, or fish force- 
meat, which I shall describe iu the Chapter upon Garnishes aijd 
Forcemeat (pages 305, 306). These quenelles must differ i^dlhis 
much from those for entrees and garnish of removes, that the 
forcemeat requires to be made lighter and more delicate, being 
intended for soups which must prepare, not satiate, the appetite. 

• They should be small in shape, never bigger than a small olive ; 
under these conditions, they will not justify the complaint of 
being too substantial, and unfitted for the beginning of a dinner. 


0 ^ M 01b 




OtJENELlBS FOR 800P8— QUENELLES FOB BAOOUTS— LIEGE QUENELLES 


SPBINO SOUP WITH CHICKEH aUBWELLES 

Put some Chicken Forcemeat {vide page 805), in a paper 
funnel ; close the top by folding the paper down, so as to 
enclose the forcemeat ; cut the point of the funnel to the size 
required to shape the quenelles ; butter a snuU~p&n slightly, and 
squeeze the forcemeat out of the paper upon it {vide woodcut). 

Pour some boiling consomme over the quenelles ; simmer for 
iVe ipinutes; drain; and put them iu a soup tureen; pour 
over some soup, prepared as directed for Spring Soup {vide 
pan^ 2?^ and serve. 
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ePBING 80X7P WITH VHGSTABXiH CONSOMMB 

Prepare the soup in tlie same way as Spring Soup {vide 
page 234), substituting Vegetable Comomm6 for that of 
Chicken. 

. . SPBIWa SOUP WITH POACHED EGGS 

Prepare the soup as in the preceding recipe; serve 12 poached 
eggs in a silver casserole separately. 

SPBING SOUP WITH PISH QUENELIiES 

Prepare some Fish Forcemeat, as indicated in the Chapter on 
Forcemeats {vide page 306), and put it in a paper funnel; 
squeeze out about 60 small quenelles ; poach them ; drain, and 
put them in a soup tureen ; pour over 2 quarts of Spring Soup, 
with Vegetable Consomme {vide page 229) ; and serve. 

PUREE OF VEGETABLES SOUP A LA ROYALB 

Make 1 gill of Eed Carrot Puree ; press it through a fine hair 
sieve ; break 2 eggs in a basin ; beat them as for omelet ; add : 
the Carrot Puree^ 
pint of consonune^ 
a little grated nutmeg, 

and a little prepared cochineal, to give it a nice red colour ; 

Press the puree through a tammy cloth with two wooden 
spoons ; 

Butter a plain pudding mould ; put the above custard in it ; 
put it in a stewpan, with boiling water, to poach it au bain- 
marie, without boiling ; when set, let it cool ; turn the custard 
out of the mould ; trim it, and cut it in ^-inch dice ; reserve 
them till wanted. 

Prepare, in the same way, another custard, with a gill of 
Asparagus Puree ; add a little spinach greening, to give it a 
nice green colour, and finish in the same way as the carrot 
custard. 

Prepare 6 oz. of white leaves of celery ; cut in |,-inch square 
pieces ; blanch, drain, and boil them in Chicken Consommd ; when 
done, drain the celery ; put it in a soup tureen, with the dice 
of carrot and asparagus custard, and pour over 3 quarts of 
Chicken Consomme^ slightly thickened with prepared tapioca^; 
and serve. 


H u 2 
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SOYAX.B 

Wash, trim, and cook enough truffles to produce a gill of 
puree {vide Truffle Pur^e^ page 303) ; make a custard with thp 
purh, in the same way as directed for Carrot Custard in -j^e 
preceding recipe; prepare also a custard of Chicken PurSe in 
the same way ; when poached, and cold, cut the custards in 
dice ; put them in a soup tureen, and pour over 3 quarts of 
Chicken Consomme, slightly thickened with Persian salep. 


SOUP OP TBUPPLE PUEEB A LA PEEiaOBD 

Prepare 2 gills of Truffle Puree to make a custard, as in the 
preceding recipe ; when cold, cut it in dice ; put them in a soup 
tureen, and pour over 3 quarts of tliin Chicken Parle, wuth 
1 gill of Almond Milk {vide Almond ]\Iilk with Croutons, page 
252) ; and serve. 


SOUP OP TUEWIP PUEEE A LA OOWDE 

Prepare | pint of Turnip Puree ; pass it through a fine hair 
sieve ; 

Put 4 whites of egg in a basin ; beat them as for omelet ; 
then add : 

the Turnip Puree, 
a little grated nutmeg, 

1 pint of Chicken Consomme ; 

Press the mixture through a tammy cloth, with two wooden 
spoons ; poach it au bain-marie, and when cold cut this custard 
in dice ; put them in a soup tureen ; pour over 3 quarts of 
red Haricot Beans Puree, diluted with Consomme of Game ; 
and serve. 


BBUNOISE SOUP 


Cut in ^-inch dice : 

^ lb. of red carrots, ^ lb. of white celery, 

4 lb. of turnips, | lb. of onions ; 

I lb. of leeks, 

Blanch all these vegetables separately; drain, and put them 
iu a stewpan, 'with | lb. of butter ; fry them for five minutes, 
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stirring all ^ time ; add a teaspoonftil of pounded sugar, and 
1 pint of consommi ; reduce to a glaze, and add 3 more quarts 
o^ comommS, and simmer on the stove corner, skimming off the 
fat as it rises to the surface ; 

Blanch, and cook ^ lb. of Italian Paste (vide page 232); 
drain, and put it in a soup tureen ; pour the Brunoise Soup 
oVer^ and serve. 

SOUP A LA PATSAWIfE 

Eemove the yellow core of 4 carrots, and cut the red part 
in thin shreds ; cut 4 turnips, i lb. of cabbage, and 3 onions in 
the same way ; put all these vegetables in a stewpan, with ^ lb. 
of butter, and a teaspoouful of j)ounded sugar ; fry over the fire 
till the vegetables assume a reddish brown colour ; moisten with 
3 gills of Comomnie, and simmer for two hours ; then add lb. 
of cabbage lettuce, and j lb. of sorrel, and simmer for one 
hour more ; put the crust of 3 French rolls, cut in pieces, in 
the soup tureen ; pour over the soup ; and serve. 


VEGETABLE SOUP WITH POACHED EGOS A LA COLBEBT 

Turn 20 balls of carrots, and 20 balls of turnips, with a 
£-inch vegetable scoop ; blanch them separately, and jmt them 
in two small stewpans, with enough Chicken to cover 

them ; add a pinch of sugar, and boil the comoitime down to a 
glaze; when both vegetables aie glazed, put them together in 
the same stewpan ; add 1 pint of am^oinwe ; boil for a minute, 
then drain, and put them in a soup tureen, with the same 
quantity of small heads of caidillowers, previously boiled in 
salt water, and well drained ; pour over 2 quarts of Vegetable 
ConsommS, and seiwe with 12 poached eggs separately. 


SOUP WITH STUFFED CABBAGE LETTUCES 

Pick, and wash 8 cabbage lettuces; blanch, drain, and cut 
them in halves ; remove the core ; sprinkle them inside with a 
little salt ; put them together again, and bind them round with 
string ; butter a stewpan slightly, and cover the bottom with 
slices of veal, to a thickness of about an inch ; lay the lettuces 
on the veal ; cover them entirely with Stock, and add pint of 
clarified fat, 1 faggot, and 1 onion, with 2 cloves stuck in it. 
Boil, cover the stewpan, and simmer for two hours ; then drain 
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the letfMces ; spread them open on a cloth, and lay u little 
Chicken Forcemeat on each half ; flatten them with a knife, and 
fold over the ends and sides, to enclose the forcemeat, and form 
a long square ; set them in a sawf^-pan, and pour over 1| pint 
of boiling consommS ; simmer gently to poach the forcemeat, 
then drain the lettuces ; lay them in the soup tureen ; pour over 
2 quarts of consommi ; and serve. . ^ ' 

Observation . — This soup is a particularly substantial one, and 
differs very much from those light soups which should prepare 
for a meal ; I give it merely, in this instance, to meet the 
requirements of those who like a really tangible soup. 


CONSOMME SOUP WITH CABBAGE LETTUCES 

Stew 6 cabbage lettuces, as in the preceding recipe; when 
done, drain and open them ; remove the cores, and cut them 
crosswise, each in six pieces; put them in a soup tureen, and 
pour over 2 quarts of boiling cousommi. 

BLOND DB VEAU SOUP WITH CELEEY 

Trim, and wash, 6 heads of celery; cut all the white part in 
|-inch dice; blanch, drain, cool, and put them in a stewpan, 
with 1 quart of consomme ; simmer for an hour and a half ; 
then put on a sharper fire, to reduce the consomme to a glaze ; 
put the celery in a soup tureen ; add 2 quarts of boiling Blond 
de Veau ; and serve. 


VEBTPBE SOUP 

Boil I; lb. of prepared tapioca, in 3 quarts of consomme ; 
prepare : 

I lb. of asparagus peas, 

I lb. of French beans, cut in diamonds, 

I lb. of green peas ; 

When all these vegetables are blanched, put them to boil, for 
a few minutes, in 1 pint of consommi ; drain, and put them in a 
soup tureen ; skim the tapioca ; pour it over the vegetables in 
the soup tureen ; and serve. 

KAVIOLI BOUP 

Make ^ lb. of Nouilles Basle, as directed for Nouilles with 
Ham (vide page 186); 
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Take ^ lb. of Chicken Forcemeat ; add to it a tablespoonful 
of grated Parmesan cheese, and either a tablespoonful of borage, 
blanched, pounded, and passed through a hair sieve, or a table- 
spoonful of spinach greening ; roll out the Nouilles Paste as thin 
as possible, and cut it with a round fluted cutter, 2 inches in 
diameter ; then moisten the edges of the rounds, with a brush 
dipped in water ; lay a ball of the forcemeat, the size of a nut, 
upon each round of Nouilles Paste, folding over the side to 
enclose the forcemeat, and pressing the edges together to secure 
it ; butter a sa?<fe'-pan ; lay these ravioli in it ; pour over a stifii- 
cient quantity of boiling Stock to poach them ; simmer for five 
minutes ; drain, and put the ravioli in a soup tureen ; pour 3 
quarts of boiling Blond de Veau over them ; and serve, with a 
plate of grated Parmesan cheese, separately. 


BAELET SOUP A LA HOLLANDAISB 

Blanch 6 oz. of pearl barley in 2 quarts of water ; drain, cool, 
and put it in a stewpan, with 3 pints of General Stock; boil 
gently for two hours ; when the barley is done, drain it, and 
put it in a stewpan, with 2 quarts of Chicken Consomme ; and 
simmer for a quarter of an hour. 

Make 50 small Chicken Forcemeat Quenelles^ about the size 
of a large pea ; 

Cut 1 oz. of sorrel leaves in thin slireds ; blanch, drain, and 
put them in a soup tureen witli the quenelles ; skim the Barley 
Soup ; and pour it in the tureen. 


QUENELLES SOUP WITH ESSENCE OP CHICKEN 

Butter a sawte'-pan slightly, into which press out 50 Chicken 
Forcemeat Quenelles, from a paper funnel, to the size of an olive, 
and pour 1 pint of Stock over them ; simmer, till they are 
poached ; drain, and put them in a soup tureen, with 3 quarts of 
Essence of Chicken {vide page 208) ; and serve imme- 

GAME QUENELLES SOUP 

Make 50 Game Forcemeat Quenelles as above [vide Game 
Forcemeat, page 304) ; poach, drain, and put them in a soup 
tureen, with 3 quarts of boiling Game Consommi {vide page 
228) ; and serve. 


Douing 
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x^sa coasouHs soup with fish Qi:nBiirEX.iiBS 

Make 50 Fish Forcemeat Quenelles {vide page 306) ; poach, 
drain, and put them in a soup tureen, with 3 quarts of Fish 
Consommi {vide page 228). 

SOUP Atrx TBOIS BAOINBS 

Cut, in thin shreds, 1 inch long : 

^ lb. of the red part of carrots, 
i lb. of the white part of celery, 

I lb. of parsley roots ; 

Blanch these vegetables for five minutes ; drain, and fry them 
in a stewpan, with lb. of butter, till they assume a reddish 
brown colour ; moisten, with 3 gills of consomme ; and boil down 
to a glaze ; 

Blanch \ lb. of nouilles, cut very fine ; drain them ; put them 
in a soup tureen ; add tlie vegetables ; pour in 3 quarts of 
boiling Blond de Veau ; and serve. 


PBOFITEBOIiLBS SOUP AU CHAS8EUB 

Take 40 profteroJles, that is, 40 small bun-shaped rolls, only 
1 inch in diameter ; cut the bottom crust, and remove all the 
crumb; fill them with Game Forcemeat {vide page 304); put 
them in a buttered Arta<t'-pan in the oven, to poach tlie force- 
meat ; then arrange tliem in a sou[) tureen ; pour 3 quarts of 
Game Consommi {vide jiage 228) over them ; and serve. 

Observation . — Tliis soup must never be allowed to wait, — as, 
if the projiterolles are left to soak too long, they will be spoilt. 


SEMOLINA SOUP WITH SOBBEL A LA LEOPOLD 

Prepare some Semolina Soup, as described page 231 ; add 
I lb. of sorrel, cut in thin shreds, and boiled in consomme ; drain 
the sorrel; put it in a soup tureen ; pour the semolina over ; mix, 
and serve. 


BABLET SOUP WITH BLOND DE VEAU 

Blanch ^ lb. of German barley ; drain, cool, and put it in a 
stewpan, with 1 quart of consommi ; simmer for four hours ; 



SOUPS 


341 


Pam] 

drain, and put the barley in a soup tureen ; pohr oyer it 3 
quarts of boiling Blond de Veau ; and serve. 


PATSANKB SOUP VfJTS MAOOABOHI 

•» 

Cut 1 lb. of the white part of some leeks, as for Julienne ; 
blanch, drain, and put the shreds in a stewpan, with | lb. of 
butter ; fry over the fire till they are slightly coloured ; moisten 
with 3 quarts of consomme, and simmer, on the stove corner, for 
three quarters of an hour ; 

Blanch lb. of small maccaroni ; drain, and cut it in -^-inch 
lengths ; put it in a stewpan, with 1 pint of consoinme ; boil for 
fifteen minutes ; drain, and put the maccaroni in a soup tureen ; 
skim the soup ; pour it over the maccaroni ; and serve. 

Send some grated Parmesan cheese separately, on a plate. 


SWALLOWS’ NESTS SOUPS 

This soup is in reality much simpler of preparation than its 
ambitious name would lead one to imagine. I give it here on 
account of its originality ; and I think I may venture to say, that 
its principal merit, irrespective of its outlandish element, is due 
to the consomme employed in it® preparation. 

For soup for 12 persons, sleep, say, 9 swallows’ nests in water, 
for twenty-four hours ; w.ish, and pick them very carefully ; the 
nests will then bo in shreds, very similar to nouilles ; pick out 
any small feathers which may still adhere to the nests, and wash 
them again several times, until they are as white as snow ; put 
them in a stewpan, with 1 quart of General Stock, and simmer 
for two hours veiy gently ; drain, and put the nests in a soup 
tureen, and pour over 2,^ quarts of boiling consommS, prepared 
as directed, page 227. 


TAPIOCA SOUP, WITH CHICKEN, TONOUE, AND TBUPPLES 

Boil I; lb. of prepared tapioca in 8 quarts of consomme ; let it 
simmer for twenty minutes, in a covered stewpan ; cut \ lb. of 
truflles, I; lb. of cooked fillets of fowl, and ^ lb. of tongue, in 
thin shreds, ^ inch long, inch thick ; put the whole in a soup 
tureev ; sldm the tapioca ; pour it into the tureen ; and serve. 
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OafiOT BOTTP ATT OONBOIOIX 

Slice off 1 lb. of the red outside part of some carrots ; blanch 
it in plenty of -water, for five minutes ; and drain it. 

Put in a stewpan ; , ■' 

^ lb. of butter, 1 sliced onion, 

the white part of 4 leeks, the sliced carrots ; 

Fry for five minutes ; moisten with 1 quart of Chicken Con- 
sommi, and add lb. of crumb of French rolls. 

I advise thickening with bread-crumb instead of rice, because 

1 have noticed that the latter is liable to give the soup a starchy 
appearance ; simmer till the carrot is quite done ; press the 
whole through a tammy cloth ; and moisten the purSe with 

2 quarts of Chicken Consomme ; stir till boiling, and simmer for 
one hour in a closed stewpan ; before serving, skim off all the 
fat, and pour in the soup tureen. 

Serve on a plate some croutons made of crumb of bread cut 
in ^-inch dice, and fried yellow in clarified butter. 


CBECT SOUP ATT MAIGBE 

Proceed exactly as in the preceding recipe, moistening with 
Vegetable Consomme, instead of with that of Chicken. 


TTTBNIP PTTBEE SOTTP 

Peel and slice sufficient turnips to produce about lb.; 
blanch them in plenty of water, and let them steep in cold water 
for an hour ; 

Put in a stewpan 2 oz. of butter, and 11 oz. of flour ; stir over 
the fire for five minutes ; then moisten with 1 quart of Chicken 
Consommd ; add the turnips, well drained, 1 pinch of salt, and a 
small pinch ol sugar ; stir till boiling, and simmer on the stove 
comer, till the turnips are done ; press them through a tammy 
cloth; then add another quart of Chicken Consornmi; simmer 
again ; and skim the fat off' carefully. 

Blanch, and boil ^ lb. of rice in some General Stock for 
twenty-five minutes ; drain the rice ; put it in the soup tureen, 
and pour the purh over, adding ^ pint of double cream, and 
1 oz, of butter ; stir till the butter is melted ; and serve. 



SOUPS 


S43 


Puti] 


POTATO Ptm^ 80XTP A X-A FABIOINTIXIB 

Peel and slice 1| lb. of mmy potatoes ; put them in a stew- 
pan, with 2 quarts of Chicken Consomme ; boil them thoroughly ; 
press the potatoes twice through a tammy cloth ; put the puree 
in*a stewpan, and add another quart of Chicken Consomini; stir 
over the fire till boiling ; simmer, and skim. Before serving, 
thicken the puree with ^ pint of double cream, and 1 oz. of 
butter ; then add 2 tablespoonfuls of picked chervil leaves ; 
pour the soup into the tureen ; and serve, with croutons of 
bread, fried in butter, on a plate. 

Observation . — Instead of croutons and chervil, a garnish of 
asparagus points, and carrots, scooped into small balls, may be 
added to iho-purie. 


bed HABICOT beans PUBEE soup i. IiA OONDB 

Wash 1 quart of red haricot beans ; put them in a stewpan, 
with : 

1 gallon of water, the green leaves of 1 head 

1 onion with 2 cloves stuck of celery, 

in it, 2 pinches of salt ; 

1 carrot, 

Boil till the beans are well done ; drain them in a colander ; 
pound them in a mortar ; and press them through a hair sieve, 
moistening with quart of Game Consomme ; 

When aU the beaus are passed through the sieve, put the puree 
in a stewpan with another quart of consomme ; stir till boiling 
takes place ; then put the stewpan on a very slow fire, to simmer 
slightly for one hour ; close the stewpan, and put some live coals 
on the cover; by this slow simmering process, xh.Q puree will 
acquire a nice red colour; put it to boil gently on the stove 
corner, to facilitate skimming off the fat; skim the fat off, and 
pour the purie in a soup tureen, and serve with some croutons of 
fried bread, on a plate. 

Boiled rice may be added to this soup, instead of serving it 
with croutons. 

Observation . — This simple method of cooking the beans de- 
viates from that generally adopted of boiling them with ham, 
old partridges, and consommi., which frequently impart to the 
purie a strong acrid taste, difiScult to get rid of 

1 1 2 
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ABPABAOTTS WKm »ODP 

Bt<eak off all the tender parts of a bundle of green asparagus ; 
f'Cserve the points to add to the soup ; 

‘ Blanch the pieces of asparagus in boiling water; drain, and 
put them in a stewpan with 2 oz, of butter, and oz. of flour j 
stir over the fire for five minutes ; add 2 quarts of Chicken Con- 
sommd ; sipimer on the stove corner till the asparagus is cooked ; 
then press it through a tammy cloth ; put in a stewpan, and boil 
the puree gently for twenty minutes ; pour it in a soup tureen ; 
add 3 oz. of butter, and h pint of double cream ; stir till the 
butter is melted ; put in the asparagus points, previously boiled 
in salted water ; and serve. 

Obsescvation.- -Should the soup be too light in colour, a little 
spinach greening may be added. 

ENDIVE PUBEE SOUP 

Trim 18 endives, keeping only the white part; blanch, and 
cool them in plenty of cold water ; drain, and squeeze the water 
well out, with the hands ; 

Make a rouw in a stewpan, with 2 oz, of butter, and 2 oz. of 
flour ; moisten with 2 quarts of Chicken ConsommS ; when it 
boils, add the endives ; simmer very gently till they are done, 
and press them through a tammy cloth ; put the purie in 
another stewpan ; boil and simmer on the stove corner, to 
clarify it ; 

Boil ^ lb. of rice in some Comomme, as indicated for Turnip 
Pur6e {vide page 242) ; put the rice in the soup tureen ; skim 
the fat off the purk ; mix i ]')int of double cream in it ; taste 
for seasoning, and pour the soup on the rice in the tureen ; and 
serve. 

Observation. — It was formerly customary to finish Endive, 
Asparagus, Turnip, and other purees, with VelouU Sauce ; I have 
purposely departed from this mode, because I have constantly 
found in practice, that, by boiling the vegetables with their 
thickening, the purie is obtained smoother, and with the flavour 
of the vegetables unimpaired. 

lENTIL PTCTBEB SOUP \ EA CONTI 

Wash 3 pints of lentils ^ la- reine ; put them in a stewpan, 
with; 
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3 quarts of water, 1 onioh with 2 cloves stuck 

1 faggot, in it, 

1 carrot, 1 sprig of celery; 

Boil till the lentils are done^ then take out the faggot, onion, 
and carrot ; drain, and pound the lentils in a mortar ; press them 
through a tammy cloth, and put the purie in a stewpan, with 
2 quarts of Game Consommi ; stir over the fire till boiling, and 
simmer for one hour on the stove corner, — the stewpan three 
parts covered only ; 

Cut about ^ lb. of celery leaves, in small bunches ; boil th em 
in some General Stock ; drain, and put them in a soup tureen ; 
skim purie ; pour it in the tureen, on the celery ; and serva 


aBESN PEA FUBEE SOUP AU CONSOMME 

Boil 3 pints of fresh green peas, in plenty of water, adding a 
carrot, an onion, and sulRcient salt; when done, take out the 
onion and carrot ; drain, and press the peas, through a tammy 
cloth ; put the purie in a stewpan, on the fire, with 2 quarts of 
Chicken Consommi, and 1 pinch of sugar ; stir till boiling com- 
mences ; then simmer on the stove corner ; 

Blanch ^ lb. of rice ; drain, cool, and boil it in 1 pint of 
Chicken Consommi ; when done, drain, and put the rice in a 
soup tureen ; skim the purie ; pour it over the rice ; add 2 oz. 
of butter ; siir till this is melted ; and serve. 

Observation. — If the purie of peas be too pale in colour, 
add a little spinach greening, passed through a silk sieve. 


PEA SOUP A Ii’AniiEMANDE 

Prepare a thickening, by gradually mixing in a stewpan 3 oz. 
of sifted flour with 1 quart of Chicken Consommi ; 

Boil 2 quarts of Chicken Consommi in another stewpan, and 
strain the prepared thickening into it, through the pointed 
strainer, — being careful to stir all the time, to prevent lumping ; 
add a pinch of salt, \ a pinch of sugar, and 1 quart of fresh- 
shelled green peas, previously well washed; continue stirring 
with a spoon, till the soup boils, and simmer until the peas are 
cooked; then skim, aad pour the soup in a tureen; add 1.^ oz. 
of butter ; stir till this is melted ; and serve. 
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OBams PBA bx7b:£ii soup 

Prepare the purie as directed for Green Pea Purie Soup au 
Consommi (vide page 246) ; moisten with the water in which 
the peas have been boiled, instead of consomme ; boil the saqje 
quantity of rice in water, with a little butter and salt ; and fifiish 
the soup in the same way as the Pure'e au ConsommL 

Observation. — For these purees it is indispensable that the 
peas should be fresh-shelled. 

SOBBICL SOXTP WITH OBEAIC 

Pick and wash | lb. of fresh sorrel ; cut it in thin shreds, and 
put it in a stewpan with lb. of butter ; stir over the fire for 
five minutes ; add rather less than 1 oz. of Hour ; stir again for 
a few minutes, and moisten with 2 quarts of Chicken Consommi-, 
stir till it boils ; then simmer on tlie stove corner for twenty-five 
minutes ; skim, and thicken the soup with 6 yolks of egg, and 

pint of double cream ; 

Cut some crust of rasped French rolls in narrow strippets ; 
put them in a soup tureen ; j^our the soup on to the bread ; 
add ^ oz. of butter ; stir till melted ; and serve. 

CHESTNUT PUBEE SOUP 

Clean and prepare 60 che.stnuts, as directed for Puree (vide 
page 302) ; boil them gently in 1 quart of General Stock ; when 
done, press them through a tammy cloth ; put the puree in a 
stCAvpan, with 2 quarts of consomme ; stir till boiling, and sim- 
mer for one hour ; skim, and pour the soup in a tureen, and 
serve with it some croutons of bread, fried in butter, on a plate. 

WHITE HARICOT BEAM'S PUREE SOUP 

Boil 3 pints of white haricot beans, in a stewpan, ■with ; 

3 quarts of water, 1 carrot, 

1 onion, 1 pinch of salt, 

1 faggot, 1 small pinch of sugar ; 

When tne beans are done, take out the onion, faggot, and 
carrot; drain the beans; pound them in a mortar, and press 
them througli a tammy cloth ; 
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Put the purie ip a stewpan ; moisten it -with 2 quarts of 
Chicken Consommd, and simmer on the stove corner for half 
an hour ; 

Boil J lb. of rice in some ebnsommS ; when done, drain, and 
put it in a soup tureen ; pour the puree on it, adding a table- 
spoonful of picked leaves of chervil ; tliicken the soup with ^ 
pint of double cream, and 1 oz, of butter; mix thoroughly; 
taste ; and serve. 


IiENTIIi PTTEEE SOUP WITH VEGETABLES A LA FAUBONNE 

Prepare some Lentil Puree, as described for Lentil Puree 
a la Conti {vide page 244) ; 

Add to it 1 pint of Julienne vegetables, previously blanched 
and glazed, as for Julienne Soup {vide page 232) ; boil for a 
few minutes ; skim ; pour the soup in the tureen ; and serve. 

This soup may be prepared with any other vegetable purh, 
with the Julienne vegetables added as above. 


CHICKEN PUBEE SOUP A LA EEINE 

Put 2 chickens in a stCAvpan, with : 

5 quarts of General Stock, 2 small pinches of salt, 

1 faggot, 2 small pinches of sugar ; 

1 onion. 

Boil for half an Jiour ; let the chickens cool in the broth for 
fifteen minutes ; then drain them ; strain the broth through a 
napkin ; and skim off the fat very carefully ; 

Take all the meat off the chickens ; free it of skin and fat, and 
chop and pound it in a mortar, together with the crumb of 
2 French rolls, soaked in the broth ; add the puree gradually 
to the remainder of the broth, and pass the whole through a 
tammy cloth ; put it in a stewpan over the fire till very hot. 
.without boiling; add a thickening prepared in the following 
manner ; 

Blanch, peel and wash 30 Jordan almonds ; pound them in a 
mortar, adding \ pint of cream whilst pounding ; press through 
a cloth, and mix this liaison in the soup ; 

Put some Chicken Forcemeat Quenelles, prepared as directed 
for Spring Soup with Chicken Quenelles {vide page 234), in the 
soup tureen ; pour the soup on to the quenelles ; and serve. 
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OHZOZBK BTTBffiE 80 XTF WITH OTrOITMBEHS 

Prepare some Chicken Purie as above ; 

Cut 2 cucumbers in slices, ^ inch thick ; then cut each slice 
with a round vegetable cutter, i inch in diameter; boil the 
rounds of cucumber in some Chicken ConsommS for twenty 
minutes ; drain, and put them in a soup tureen ; pour the puree 
over ; and serve. 


GAME FUBEE 80UF 

Take 3 partridges and 2 rabbits ; prepare them as for roasting ; 
put them in a stewpan to braize, with : 

3 quarts of General Stock, 1 faggot, 

1 onion, with 2 cloves stuck in it, 2 carrots ; 

Boil, skim, and simmer till the rabbits are done ; 

Let them get cool in the Stock ; then remove all the meat from 
the partridges and rabbits ; chop and pound it in a mortar with 
the crumb of 2 French rolls, soaked in 1 pint of the Stock ; add 
the remaining Stock gradually to the puree ; press the whole 
through a tammy cloth ; and put in a stewpan over the fire to 
get very hot, without boihng ; 

Put some Game Forcemeat Quenelles in a soup tureen ; skim 
the soup ; pour it on them ; and serve. 


GEBMAN BABLEY SOUP 

Put 10 oz. of German pearl barley in a stewpan with 3 quarts 
of water, 1 oz. of butter, and a pinch of salt ; simmer till the 
barley is well cooked ; then drain and put it in a stewpan with 
2 quarts of Chicken Consomme, and 3 gills of Sorrel Puree ; stir 
over the fire till boiling commences, and simmer for fifteen 
minutes ; 

Skim, and pour the soup in a tureen ; thicken it with ^ pint of 
double cream, and 1 oz. of butter; mix well together ; and serve. 


OBBME DE BIZ SOUP WITH OHICEEH OOHSOECME 

Wash and blanch ^ lb. of rice ; cool, and put it in a stewpan 
with 1 quart of Chicken Consomme ; boil gently till the .rice is 
done, and pre® it through a tammy cloth ; put the purie in a 
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stewpan with 2 more quarts of consommi ; stir over the fire till 
boiling, and simmer for fifteen minutes ; 

Skim, and pour the soup in the tureen ; thicken it with oz. 
of butter, and ^ pint of double cream ; mix, and serve. 

Observation . — Green asparagus points or green peas may be 
added to this soup. 


CREME D’OBOE SOUP WITH CHICKEN CONSOMME 

Boil I lb. of German pearl barley as directed for German 
Barley Soup {vide page 248) ; press it through a tammy-cloth ; 
put the puree in a stewpan, with 2 quarts of Chicken Comommi ; 
boil and simmer for fifteen minutes ; 

Skim, and pour into the soup tureen ; thicken the soup 
with 3 gills of double cream, and 1 oz. of butter ; stir till this 
is melted ; and serve. 


CRAYFISH SOUP, OB BISQUE 

Put 40 crayfish in a stewpan, with : 

1 bottle of Sauterne, 1 small sprig of thyme, 

1 sliced onion, 1 bay leaf, 

1 sliced carrot, oz. of salt, 

5 sprigs of parsley, 1 pinch of pepper, 

1 small pinch of cayenne pepper ; 

Boil for ten minutes ; tossing the crayfish to cook them evenly ; 
when done, take off the tails ; free them of shell, and reserve 
them, to add to the soup ; 

Put by the shells and the claws, to make the crayfisk butter. 

Put the insides of the crayfish in the liquor in which they have 
been boiled ; add 2 quarts of consomme, and 2 French rolls, pre- 
viously cut in slices and dried in the oven, without being coloured ; 
put the stewpan on the fire, and simmer for one hour; then 
pass the whole through a tammy-cloth, and pour the soup into 
another stewpan ; stir over the fire till boiling takes place, and 
simmer for ten minutes ; 

Prepare some crayfish butter in the following manner : — 
XPut the shells and claws of the crayfish in a mortar ; pounti 
th^ well ; add ^ lb. of butter, and, when well mixed together, 
^ut in a closed hain-marie-^sva placed in a stewpan half full of 
boihng water ; boil thus for one hour ; then press the butter 
through a broth napkin into a basin of cold water ; when the 
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hatter is set, take it off the water ; drain, and dry it with a cloth, 
and pass it through a fine hair seive ; add a fourth part of this 
butter to i lb. of Whiting forcemeat and, with it, form some 
q^neUes of the size of a pea ; poach them in some boiling broth ; 
wain, and put them in a soup tureen, together with the trimmed 
crayfish tails. 

Boil up the soup ; skim ; and thicken it with the remaining 
crayfish butter ; pour it in the soup tureen ; and serve. 


OBAYPISH SOUP, OB niSftUB, AU MAIOBB 

Prepare 40 crayfish, as in the preceding recipe ; remove the 
tails ; pick, and put them by to add to the soup ; 

Put all the shells and the bodies of the crayfish in a mortar; 
pound them well ; put them in a stewpan with 3 quarts of 
Fish ConsommS ; boil for half an hour, and strain through a 
broth napkin ; trim the tails ; put them in the soup tureen with 
some Fish Forcemeat Qumdlea, made as above ; pour the soup 
over them ; and serve. 


OBAYPISH SOUP WITH CBEAM 

Put 40 crayfish in a stewpan ; boil them with : 

1 pint of consomme, 1 middle-sized sliced carrot, 

10 sprigs of parsley, 2 middle-sized onions cut in slices ; 

Boil for ten minutes, — tossing the crayfish occasionally ; when 
done, remove the tails ; pick them, and put them by ; 

Pound the bodies, claws, and shells in a mortar ; put them in 
a stewpan, with 5 pints of Chicken boil; and simmer 

for one hour ; 

Make a roux in a stewpan, with ^ lb. of butter, and | lb. of 
flour ; stir over the fire for five minutes ; 

Strain the consommd from the pounded crayfish ; add it to 
the roux in the stewpan ; stir on the fire for twenty minutes ; 
add 1 pint of double cream, ^ pint at a time ; and, when the 
soup is sufficiently reduced, strain it through a tammy cloth, 
into a bain-marie-pm to keep warm ; 

Five minutes before serving, boil up the soup, and add 
anollier ^ pint of double cream; put the crayfish tails in the 
soup tureen ; pour the soup over ; and serve. 
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OYSTER SOUP 

Blancli 5 dozen of Ostend or native oysters, by throwing them 
in boiling water, and stirring them with a spoon for one minute ; 
drain ; cool, and drain them a second time ; and remove care- 
fully every particle of shell ; 

Make a roux in a stewpan, with 2 oz. of butter, and 3 oz. 
of flour ; stir it over the fire for three minutes ; and moisten 
with 2| quarts of Fish Consomme \ stir till boiling, and simmer 
for half an hour ; 

Fut the oysters in a soup tureen, with a tablespoonful of 
picked leaves of parsley ; skim the soup ; thicken it with 
6 yolks of egg, and 1 gill of cream ; stir, till well mixed ; pour 
it over the oysters ; and serve. 


MUSSEL SOUP 


Take CO small mussels, and put them in a stewpan, with ; 

1 sliced onion, 1 gill of water, 

10 sprigs of parsley, 1 pinch of salt ; 

Toss the mussels over the fire, till the shells open ; remove 
the shells ; wash the mussels in tej)id water ; drain, and put 
them by ; 

Make a roux to thicken 2i quarts of Fish Consomme ; add 
the liquor in which the mussels have been cooked, and finish 
as for Oyster Soup. 


BOUILLABAISSE 


Fut in a stewpan : 

4 sliced onions, 2 bay leaves, 

4 cloves, 1 sprig of thyme, 

1 sliced carrot, 2 unpicked cloves of garlic, 

1 oz. of parsley, 4 shalots ; 

Cut in pieces about 5 lbs. of different fish, such as soles, 
flounders, small gurnet, red mullet, and whiting ; 

Fut the pieces of fish in the stewpan, with the vegetables, 
and : 


1 gill of olive oil, 4 oz. of capsicums, 

1 oz. of salt, 2 quarts of water ; 

2 small pinches of pepper. 

Boil for twenty-five minutes, — keeping the stewpan closely 
Covered. 


& K 2 



THE BOYAL COOEEBY BOOK [Secom 

If 'wliiting are used, they should not be added till the soup 
has boiled for fifteen minutes ; 

Drain- the fish earefuUy ; remove any pieces of vegetable, or 
spice, which might be adhering to it, and pile it up on a 
large dish ; 

Add a teaspoonful of powdered saffron to the liquor ; stram 
it through the pointed gravy strainer, into the soup tureen; 
and serve. 

Hand the dish of fish round, and also some sippets of dry 
toast on a plate. 

Observation. — Bouillabaisse, which is of Southern origin, 
requires to be highly flavoured. This soup can be prepared 
with fresh-water fish : proceed precisely in the same way, but, 
when practicable, give the preference to salt-water fish. 


ALMOND MILK SOUP WITH BICE 

Wash, and blanch ^ lb. of rice ; drain ; and put it in a 
stewpan, with 3 pints of milk, a small pinch of salt, and 1 oz, 
of sugar ; and simmer on a slow fire for an hour ; 

Blanch, and peel lb. of Jordan almonds, and 10 bitter ones ; 
pound them well in a mortar ; adding 1 pint of milk at different 
times, to prevent their turning oily; when the almonds are 
well pounded, add them to 1 quart of milk, and strain through 
a broth napkin ; 

Put the boiled rice in the soup tureen ; warm the almond 
milk, without boiling, — stirring it with a spoon to prevent its 
curdling ; and, when hot, pour it over the rice ; mix, and serve ; 
and add sugar to taste. 


ALMOND MILK SOUP WITH OEOUTONS 

Blanch and peel 1 lb. of almonds, and 20 bitter ones ; pound 
them well; moisten with 1 quart of milk, and press through 
a tammy cloth ; 

Boil 3 pints of milk, with 2 oz. of sugar, and 1 pinch of salt ; 
pour the boiling milk in a soup tureen ; then stir in the almond 
milk, and serve with a plateful of croutons, prepared as follows : 

Cut some thin slices of crumb of bread ; cut these out with a 
round cutter ^ inch in diameter ; lay the rounds on a baking- 
sheet; sprinkle some fine, sugar over them; put them in the 
oven, and glaze them witli a red-hot glazing iron, so as to melt 
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the sugar; turn them over, and glaze the other side in the 
same way. 

BIOE sour A I.’ITAI.Ilill’ira 

Cut 2 onions in small dice ; fry them in a stewpan, with \ lb. 
Oi lard, for four minutes ; add 10 oz. of rice, previously well 
washed and dried in a cloth ; 1 pinch of salt, 1’ small pinch of 
pepper, and 1 small pinch of cayenne pepper; stir over the 
fire for four minutes ; then moisten with 3 pints of water, and 
boil for twenty minutes ; drain the rice ; put it in the soup 
tureen, and pour over 1 quart of boiling consommd ; and serve, 
with some grated Parmesan cheese on a plate. 


EICB 80UT A IiA TUBOTJE 

Blanch 10 oz. of rice ; drain, and put it in a stewpan, with 
1.^ pint of consomme, some salt, pepper, and a teaspoonful of 
powdered saffron, and boil the rice for twenty minutes ; 

Butter a plain pudding mould, and put the rice in it ; 

Boil 4 lbs. of breast of mutton in 2 quarts of water ; skim, 
and add 2 carrots, 2 onions, and some pepper and salt ; 

When the meat is done, strain the broth through a napkin, 
and pour it in the soup tureen, without skimming olf the fat ; 

Turn the rice out of the mould on to a plate, and • serve it 
with the soup. 


TUBTLE SOUP* 

Take a live turtle, between 90 and 100 lbs. weight, — under 
this weight they are not considered to be in perfection ; have it 
the day before you intend dressing it. 

Kill the turtle by cutting the head off, and put it over a pail 
to bleed all night ; in the morning, lay the turtle on a table, 
on its back, and separate the shells, by cutting between the two, 
all round the edge of the belly shell ; take this shell off, and, 
with a knife, detach all the intestines adhering to the back ; 
remove aU the inside, being careful, while so doing, not to lose 
any of the green fat which is mainly found round the inside 
of the shells ; steep this fat in a basin of cold water. 

Cut off the fins, and remove all the fleshy parts ; then saw the 

♦ The soups that follow are much too substantial to come up to m v standard ot 
what a soup should be } but as they are frequently in request, 1 have felt boun^ to 
describe them. 
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ebelUi, eadi in six or dght pieces ; put them m a lai^e stock-pot 
full of boiling water, together with the fins and the head ; after 
a few minutes’ boiling, take each piece out, and remove the thin 
shell ; take it off the fins and head also ; put all the pieces in 
another stock-pot, with plenty of water, and boil them till they 
become tender, and separate easily from the bones ; then tajje 
the pieces out; free them of all bones, and lay the pieces 
between two dishes to get cold ; put the bones back in the 
stock-pot, and reduce the broth to add to the Turtle Consommi 
as directed further on. 

For the consomme, put the following in a stock-pot : 

15 lbs. of leg of beef 
15 lbs. of knuckle of veal 
2 hens, having previously removed the fillets, 
the fleshy parts of the turtle, 

2 quarts of General Stock, 

^ pottle of mushrooms, 

4 onions, 

1 large faggot, containing parsley, 6 bay leaves, and a 
good sprig of thyme, 

4 oz. of parsley roots, 

2 heads of celery, 

A- oz. of whole pe[)j)er, 

I oz. of salt, 

8 cloves, 

1 bottle of sherry ; 

Put the stock-pot on a good file, and boil till the liquor is 
reduced to a glaze ; tlieii pour in the broth in which the turtle 
has been boiled, and fill up with General Stock. 

Boil, and skim the broth carefully ; garnisli it with onions 
and carrots, and simmer on the stove corner for five hours; 
then strain the broth through a napkin ; skim off all the fat, 
and thicken with a roux, to the consistence of thin Espagnole 
Sauce ; set the soup on the stove corner to clarify, and skim it 
till quite clear. Take about : 

4 oz. of green basil, 1 handful of parsley, 

2 oz. of marjoram, 1 small sprig of thyme, 

2 oz. of lemon thyme ; 

Put these herbs in a stewpan, with 1| pint of consomme, and 
simmer for one hour ; then press them through a tammy cloth, 
and add the puree to the soup. 

The turtle meat being cold, cut it in pieces about 1.^ inch 
square, and put it in the soup to simmer for half an hour ; taste 
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for seasoning-, and add some salt, or pepper, if necessary ; skim 
the soup carefully, and put it in basins, in quantities sufficient 
for twelve persons. 

Blanch the green fat ; drain,' and divide it equally in each 
basin. 

^hen wanted, warm up the soup; add some Chicken Que- 
nelles, two glasses of Madeira, a little lemon juice, and cayenne 
pepper, according to taste. 

Observation. — It is seldom that the requirements of even a 
large household enable a cook to dress a whole turtle, unless 
on very special occasions ; therefore, in ordinary cases, some 
consommS should be prepared, as directed above, and two or 
more quarts of turtle meat should be procured from a wholesale 
turtle dealer’s, where it can always be had in perfection ; thus 
avoiding unnecessary expense, and producing as satisfactory a 
result. Dressed turtle can only bo kept a limited time. 

MOCK TURTLE SOUP 

Cut 3 lbs. of fillet of veal, and 3 lbs, of leg of beef, in l.^-inch 
square pieces ; put them in a stew])au, with : 

lb. of butter, oz. of green basil, 

6 oz. of onions, \ oz. of lemon thyme, 

4 oz. of mushroom'!, j oz. of marjoram, 

4 oz. of parsley roots, 2 bay leaves, 

2 oz. of celery, 1 sprig of thyme ; 

1 oz. of parsley. 

Stir the whole over the fire, till it assumes a light brown 
colour ; then dredge in 6 oz. of flour, and stir over the fire for live 
minutes longer ; pour in 2 quarts of General Stock, 2 quarts of 
consomme, and half a bottle of Madeira ; add some salt, some 
whole pepper, and a little cayenne pe])per ; stir till boiling, put 
in half a calf’s head, previously boned, and blanched, and boil 
for three hours ; when the head is done, take it out ; clear it 
of any vegetables or spice adhering to it, and press it between 
two dishes till cold ; 

Strain the broth, through the pointed strainer, into a stewpan ; 
add 1 pint of Blond de Veau ; and simmer on the stove corner 
for one hour, skimming frequently ; 

When the head is cold, cut it in l^-inch square pieces, pre- 
viously paring off the meat and fat ; put the pieces in a stewpan ; 
cover them- with consommS-; si-mmer for twenty minutes ; drain, 
and put them in the soup tureen ; strain the soup through a 
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tammy cloth, and pour it over the pieces of head ; add half a 
tablespoonful of lemon-juice, and 2 glasses of Madeira ; mix ; and 
serve. 


CliBAB MOOS T1XBTI.S SOTTP 1 I.A DOnOliAS 

Prepare the soup as above, omitting the flour; strain vhe 
broth, and clarify it with 1 lb. of veal, pounded in a mortar, 
with 2 whites of egg ; and finish the soup, as in the preceding 
recipe. 


HABE sotrp 

Take a young hare ; skin, and empty it (reserving the blood, 
to thicken the soup) ; cut it in small equal pieces; put these in 
a stewpan, with : 

4 lb. of butter, 

1 sliced onion, 

1 faggot ; 

Season with salt and pepper ; and fry over a brisk fire, for 
five minutes ; 

Make a rom, in another stewpan, with ^ lb. of butter, and 
5 oz. of flour ; moisten it with a bottle of claret, and 2 quarts 
of consomniS ; pour this thickening into the stewpan, containing 
the hare ; boil, and simmer, on the stove corner, till the hare 
is cooked ; 

Drain the whole in a colander ; trim, and clear each piece of 
hare of all small bones or vegetables adhering to them ; and put 
the pieces in a stewpan, to keep warm ; 

Strain the broth, and put it in a stewpan, on the stove corner, 
to clarify ; skim it thoroughly ; and thicken it with the hare’s 
blood [vide Thickening with Blood, page 59) ; taste for season- 
ing ; add a little cayenne pepper ; 

Put all the pieces of the hare, excepting the head, in the soup 
tureen ; pour the soup over ; and serve. 


GIBBET SOUP 

Take 2 sets of giblets ; scald, and pick them carefully, and 
cut them in small equal pieces ; firy them in a stewpan, with some 
butter, tall slightly coloured ; then moisten with 1 gill of con- 
sommi, and 1 gill of sherry ; reduce these to a glaze, and add 
8 quarts of consommi, and a faggot, made of turtle herbs {vide 
Tmtle Soup, page 254) ; when the giblets are cooked, drain 
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them in a colander ; clean each piece ; and put them in a 
stewpan ; 

Make a roux in another stewpan, with 2 oz. of butter, and 
2 oz. of dour ; moisten it with the ■strained broth; stir till boiling, 
and simmer on the stove corner for an hour ; skim off the fat, 
apd strain the soup through a tammy cloth on to the giblets in 
the stewpan ; boil for five minutes, add a tablespoonful of turtle 
herbs puree, a tablespoonful of lemon-juice, and a little cayenne 
pepper ; mix, and pour the whole in a soup tureen; and serve. 


HOOHEPOT, on OX-TAIL SOUP 

Take 2 ox-tails, cut them at the joints, and then in small 
pieces, as near of a size as possible ; 

Blanch, drain, and put them m a stewpan, with ; 

4 quarts of consomme, 

1 onion, with 2 cloves stuck in it, 

1 faggot ; 

Boil, tlien simmer, till the tails are cooked ; 

Turn 20 small new carrots to a pear shape ; boil them In 
consomme, and glaze them ; 

Boil, and glaze, 20 small button onions ; 

When the tails are cooked, drain in a colander; clean each 
piece ; put them in the soup tuiei'n, together with the carrots and 
onions ; pour over 2 quarts oi boiling Blond de Venn ; and serve. 

SCOTCH BBOTH 

Take 2 necks of mutton ; trim them as for cutlets, rather 
short, and remove the chine bone ; tie them with string, and put 
them in a small stock -pot, together with the breasts, bones and 
trimmings, 4 quarts of water, 2 onions, with 2 cloves stuck in 
one, some salt, and pepper ; 

Boil for three hours ; after one hour and a half’s boiling, take 
out the two necks, and put them on a dish, to cool ; 

Blanch, and drain ^ lb. of pearl barley ; boil it in a stewpan, 
with some water, a little butter, and some salt ; 

Prepare 1 gill of vegetables, cut as for Brunoise Soup [vide 
page 236) ; 

Strain the mutton broth ; clarify it with some lean mutton 
pounded in a mortar, with 2 whites of egg ; 

Cut the trimmed necks in small cutlets ; v/arm them ih a 
stewpan, with some of the broth ; 
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Brain rfie barley, and put it in the soup tureen, together with 
the cutlets, the prepared vegetables, and a tablespoonful of 
*|)ar8ley, coarsely chopped, and previously blanched; pour the 
mutton broth over ; and serve. 


DUCK sotrp A LA LrVOlflENnB 

Pick, draw, and singe, 2 ducks ; truss them, as for braizing ; 
put them in a stewpan, with ; 

4 quarts of consommS, 2 onions, 

1 faggot, 2 carrots ; 

some salt and pepper ; and boil gently till the ducks are done ; 

Cut I lb. of parsley roots, and ^ lb. of white celery, in thin 
shreds, as for Julienne ; blanch, fry them in butter, moisten thent 
with pint of consonitni^ and boil it down to a glaze ; 

Drain the ducks, when they are done ; strain the broth into 
another stewpan ; and let it simmer on the stove corner, so as to 
facilitate skimming off all the fat ; clarify tlie broth, with 1 lb. of 
lean beef, pounded in a mortar, and strain it through a broth 
napkin ; 

Eemove the fillets of the ducks, and cut them into slices 
diagonally, cut the legs in two pieces, and put all the pieces in 
the soup tureen, together with the Julienne vegetables, and a 
tablespoonful of chopped fennel; pour tlie broth over; and 
serve. 


OEBMAir SOUP 

Fry 1 oz. of cummin seed in a stewpan, with some butter ; 
then moisten with 3 quarts of Chicken Consommi-, and simmer 
on the stove corner, for three quarters of an hour ; 

Pour the soup in the tureen, and serve with it some sippets of 
toasted rye bread. 

This soup is sometimes served as above, and at other times the 
consommi is first strained from the cummin seed and poimed on 
to the sippets of toast in the soup tureen. 

VBAL KinmCY 80TTP A LA BTXSSB 

Prepare 3 quarts of thin Velouti Sauce ; 

Cut oz. of gherkins in slices ; 

Turn 10 small mushrooms ; 

Cut 2 salted ogoursds in diamond-shaped pieces ; 



SOUPS 


Paei] 

Cut a large onion in small dice ; fiy the latter in butter, till 
they assume a bright brown colour ; then add 2 veal kidneys, 
also cut in small dice ; toss them up for a few minutes only, to,, 
avoid overcooking them ; drain them, and put them in a soup 
tureen, with all the other prepared garnishes ; thicken the 
VelouU Sauce with 6 yolks of egg, and i pint of cream ; add 
a little cayenne pepper ; pour the soup in the tureen ; and serve. 


dnoN FtTBiin sotrp a i<a busss 

Peel lb. of onions ; cut tlieni in slices ; blanch, cool, drain, 
and put them in a stewpan, with ] lb. of butter ; 

Stir over the fire for five minutes; add half a tablespoonful of 
flour; moisten with 1 gill of consomme, and I pint of cream, and 
stir over a moderate fire for twenty minutes ; then add 1 pinch 
of salt, and 1 pinch of sugar ; 

Press through a tammy cloth, and put the puree in a stew- 
pan; 

Mix 6 tablespoonfuls of potato flour with 1 gill of water, in a 
basin ; when it is smooth, add it to the puree ; 

Boil 1^ pint of milk; pour it in the puree-, and stir, to mix 
the whole well together ; 

Take the soup off the fire ; add 3 oz. of butter ; stir till it is 
melted, and pour the soup in the tureen ; and serve, on a plate, 
some Pike Forcemeat Quenelles^ with crayfish tails added. 


1 1 . 3 
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CHAPTER II 

SAUCES 

Memarks upm the Use of Wine in Cookery and of Butter for Roux 

I WILL preface this Chapter with a few remarks upon two of 
the main constituents of Sauces and Entrees-, — namely: Wine 
and Butter ; the use of which is constantly recurring in their 
preparation. 

It is sometimes assumed that, for the purposes of cookery, 
wine of a very inferior quality may be used, and that the sauces 
and stews will not suffer thereby. 

I cannot protest too strongly against this mistaken idea. 

What I have ever said with respect to provisions, I must 
needs repeat, more emphatically still, with reference to wine. 
With poor wine, successful cookery is impossible. 

However, when I recommend the use of good wine for 
cookery, I have in view none but fair average vints^es of Red 
and White Wine. I have no intention of following some im- 
practical recipes in which the use of Chfi,teau-Laffite, Chateau- 
Yquem, Clos-Vougeot, Johannisberg, Tokay, Constance, and of 
similar high-priced vintages, is continually prescribed ; just as if 
such wines vtere always at hand, in unlimited quantities, avail- 
to pour into the stewpans without measure or stint ! On 
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the contrary, I hold that it would be unwarrantable waste to 
employ such wines for the ordinary preparation of sauces, whilst 
such excellent results are to be obtained by the use of an 
average Burgundy of good body and aroma, by a good dry 
claret, also of an average growth, or by using some Spanish 
■^e^in moderation, in cases where the very nature of the 
ishes calls for them. 

With such effective substitutes, it would be folly to use choice 
wines which, if they improve a preparation in any way, will 
certainly not do so proportionately to their cost ; it would only 
be a way of increasing the expense without commensurate 
advantage, and would warrant the charge of extravagance, — one 
which has frequently been of much prejudice to the interests of 
culinary art. 

Another wrong impression which has gained ground, and 
which I must protest against, is that butter used for roux, as it 
has to be cooked, need not he either particularly good or fresh ; 
— ^nothing can be more contraiy to fact: with bad butter it 
is impossible to make anything good. 

The objections which are frequently brought against roux of 
being rich and indigestible, arise piincipally from its being too 
often prepared witli inferior butter, and then, to make matters 
worse, kept for several days. This ])rnctice should be entirely 
condemned. Roux cannot be good unless the butter which 
constitutes it he perfectly fi-esh, and of the best quality. Nothing 
is gained by preparing it beforehand, as there will always be 
plenty of time to make it whilst the sauces arc cooking ; it will 
then be had under the most favourable conditions, so as to be 
employed immediately it is prepared. 


On Sauces in general 

The subject of the ensuing Chapter is one held in great estima- 
tion by epicures ; and, while the preparation of sauces is one of 
those questions upon which few of the profession are agreed, 
when divested of the many complications of terms which render 
it obscure, it becomes, in practice, a very simple matter, of few 
operations, and easily describable in few words. 

I hope to be able to show by the recipes, that such expres- 
sions as Essences, and Espagnole, Allemande and VeloutS Sauces, 
which to most are unmeaning terms, refer in reality to very 
simple operations, resting in the same way, as most culinaiy 



IBl HOYAL COOKERY BOOK 


[Secosd 


preparations, upon the ordinary rules of common sense and 
taste. 

The chief fact to bear in mind to understand what follows 
is this: that particular kinds of meat, found to be the most 
savoury, nourishing, and rich, have been selected to constitute a 
few main sauces, which themselves become the unvarying bases 
of numberless other sauces. 

Some of these main sauces have received most extraordinary 
names, perfectly unintelligible in themselves, as they convey no 
idea of the constituents of the sauces ; such are the Espagnole 
and Allemande Sauces, named thus quite arbitrarily, and which 
have no apparent connection with either Spain or Germany. 

I have called these main sauces, Fundamental Saucefi, in order 
to define clearly the part they play in the preparation of the 
great number of special sauces. I have heard the following 
objected, by the uninitiated in culinary matters, with reference 
to these Fundamental Sauces, and notably of the Espagnole 
Same : ‘ If,’ say they, ‘ you pat some of this Espagnole Sauce 
in everything, a uniform cookery, of but one single flavour, will 
result.’ 

This notion, which the frequent use of Espagnole Sauce 
would seem to justify, is quite as unfounded as it would be to 
say of a painter that, with the limited number of colours at his 
command, he could only paint the same picture ; without taking 
into consideration the numberless combinations of tints and 
shades of which these fcAv original colours are capable. I have 
made free to borrow this simile from an art far superior ^o mine, 
because I think it explains to some extent the part which the 
Fundamental Sauces play in cookery, — ever the same, they enter 
into the composition of that great variety of dishes, sauces, and 
seasonings, which constitute high-class cookery. 

The results will be better appreciated when the particulars of 
the application of the above judnciplc come under notice. The 
great improvement of modern cookery lies here : that, with these 
Fundamental Sauces always at hand, the preparation of a dinner 
is much simplified ; whereas, in former days, all the sauces were 
prepared separately, a few hours only before serving, at great 
cost of labour, and risk of failure. 
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FUNDAMENTAL SAUCES 

BSFAaNOIiE SAUOB 

The quantities in this recipe are calculated to make 4 quarts 
of Espagnole Sauce, which will certainly not be too much when 
treating of high-class cooking opeiations. It must be borne in 
mind that Espagnole will keep perfectly good for three or four 
days ; so that, in large establishments, even double the quantity 
I indicate may safely be prepared. 

Butter a stewpan, and put in it 3 sliced onions ; upon these 
place 6 lbs. of boned fillet of veal, and 2 lbs. of gravy-beef; 
moisten with 1 pint of General Stock, or Grand Bouillon, and 
set it boiling on a b^^k fire ; when the Stock is reduced one 
half, glaze the meat of a b tight-brown and even colour, by 
simmering gently, and turning it fiequently. 

This process requires particular attention ; for, if the glaze bo 
over cooked, and of a daik-brown colour, the sauce will have 
an acrid taste, which no amount of sugar added to it would 
rectify. 

When the meat is well glazed, take the stewpan off the fire ; 
cover it, and let it stand live minutes before adding any more 
broth, — this will facilitate the dissolving of the glaze ; then pour 
in 6 quarts of General Stock ; boil ; skim ; and add ; 

1 faggot, I oz. of mignonnette pepper, 

2 carrots, \ oz. oi sugar ; 

oz. of salt. 

Boil, and simmer ; and, when the meat is done, take it out, and 
strain the Stock through a broth napkin. 

Make a roua; in a stewpan, with 14 oz. of clarified butter, and 
14 oz. of flour ; when this is cooked, moisten with the Stock ; 
stir ove r the fire with a wooden spoon till boiling, and simmer 
■•for wo 'hours on the stove corner, with the stewpan only three 
parts closed; skim, and take off the fat twice during that time; 
at the end of the two hours, skim, and free the sauce from fat 
once more ; strain it through a tammy cloth ; and put by for use. 

Observation. — I do not advise adding a hen or any game to 
this sauce, as is so often done, — butcher’s meat alone should 
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coiMtitiite the basis of Espagnok, whicb, being intended to add 
to other preparations, any special flavouring given to it, either 
by poultry or game, would often be prejudicial. 


ESPAOirOlB SAUCE! MAIOBE (WITHOUT BIBAT) 

Butter a stewpan, and put in 3 sliced onions ; place on these 
6 lbs. of fish, — ^gurnet, pike, and whiting ; pour in 1 pint of 
French white wine ; boil to a glaze, and moisten with 5 quarts 
of Fish ConsommS ; add : 

2 large carrots, j, oz. of salt, 

1 faggot, 1 small pinch of mignonnette pepper ; 

Boil, and then simmer ; and, when the fish is done, take it 
out. 

Make a roux, in a stewpan, with ^ lb. of clarified butter, and 
f lb. of flour ; moisten with the liquor ; stir, till boiling, and let 
the sauce clarify on the stove corner ; strain through a tammy 
cloth ; and put by for use. 


VELOUTB SAUCE 

Take 6 lbs. of mix, or fillet of veal, and 2 hens, with the 
fillets cut ofiT; 

Butter a stewpan, and put in 2 sliced onions, the veal, and 
hens ; pour in 1 pint of General Stock ; simmer very gently, 
not to colour the meat ; then moisten with 7 quarts of Stock ; 
boil ; skim ; and add : 

^ oz. of salt, 1 small pinch of sugar, 

1 small pinch of mignonnette 1 faggot, 

pepper, 2 middle-sized carrots ; 

Simmer till the meat is cooked, and take out the veal, and 
the hens ; 

Strain the Stock through a broth napkin, and free it of 
all fat. 

Make a roux, without browning, in a stewpan, with 14 oz;. 
of clarified butter, and 14 oz. of flour ; moisten with the Stock ; 
stir over the fire till boiling, and simmer on the stove comer 
for two hours; skim off the fe.t twice during this time, and 
once more just before straining ; strain through a tammy cloth ; 
and put the sauce by for use. 
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TBIiOUTB BATTOX MAIQBB (WITHOTn* 3CX1AT) 

Put 8 lbs. of fish, — gurnet, whiting, and pike, — ^in a stewpan, 
with : 

2 middle-sized onions, 1 pint of French white wine, 

■ 2 cloves, 1 oz. of salt, 

1 faggot, 2 oz. of mignonnette pepper ; 

2 middle-sized carrots, 

Cover the stewpan, and simmer very gently for fifteen 
minutes ; then moisten with 1 bottle of French white wine, 
and 4 quarts of water ; boil ; skim, and simmer till the fish 
is done ; take it out, and strain the liquor through a broth 
napkin. 

Make a white roux, with lb. of butter, and ^ lb. of flour ; 
moisten with the liquor, reduce it by stirring over the fire for 
fifteen minutes ; strain through a tammy cloth ; and put by 
for use. 

ALIiEMANDE SAUCE 

Prepare : 

^ pint of Essence of Chicken {vide page 2C8), 

1 gill of Essence of Mushrooms {vide page 268), 

1 quart of Velouie Sauce {vide page 264) ; 

Eeduce these over the fire, till the sauce is of sufficient 
consistence to coat the spoon ; thicken with 4 yolks of egg, 
and oz. of butter ; strain through a tammy cloth, into a bain- 
marie-Tgm ; put a tablespoonful of Chicken Consommi on the 
top of the sauce, to prevent a skin forming on the surface. 


BECHAMEIi SAUCE A E’ANCIEEE’E 

Eemove the mix from a fillet of veal, and cut up the 
remainder in 2-inch dice ; put these in a stewpan, with ; 

^ lb. of butter, 

2 middle-sized onions, 

2 middle-sized carrots ; 

Fry, without colouring, for ten minutes ; then add 6 oz. of 
flour ; stir over the fire for five minutes ; and put in ; 

3 quarts of General Stock, 1 faggot, 

1 quart of double cream, ^ oz. of salt, 

10 oz. of sliced mushrooms, \ oz. of mignonnette pepper ; 

Stir over the fire till boiling, and simmer for one hour and 
a half, skimming off the fat occasionally; strain through a 

3t M 
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tammy cloth; put the sauce iu a large glazing stewpan, with 
2 of cream to each quart of sauce ; reduce it over the fire 
till it coats the spoon ; then strain again through a tammy 
doth, into a basin ; and stir with a spoon till the sauce is cold, 
to prevent a skin forming on the top. 

CHIOKBN BEOHAMBI. SAtTCm 

Cut 2 lbs. of fiUet of veal in 3-iach dice ; take 2 hens, 
having previously removed the fillets ; put the veal and hens 
in a stewpan, with : 

1 oz. of butter, A oz. of salt, 

2 middle-sized onions, | oz. of mignonnette pepper ; 

cut in 8 pieces. 

Fry, without colouring, for five minutes ; add | lb. of flour 
stir over the fire for five minutes ; then add 5 quarts of General 
Stock, and 1 faggot ; and stir till boiling ; 

Simmer for two hours, skimming olT the fat frequently ; strain 
the sauce, through a tammy cloth, into a large stewpan ; reduce 
it, adding pint of double cream, in three parts ; when the 
sauce coats the spoon, strain it through a tammy cloth into 
a basin ; stir it till quite cold ; and put by for use. 

BECHAMEIi SAtrOE MAIOBE (WITHOUT MEAT) 

Cut 3 onions, 1 carrot, and 2 shalots, iu large dice ; fry them 
in a stewpan, with | lb. of butter, for five minutes ; add A lb. 
of flour ; fry for five minutes more ; and put in : 

'3 quarts of milk, 1 faggot, 

A oz. of salt, A mignonnette pepper ; 

Stir, and reduce the sauce for fifteen minutes ; strain it, 
through a tammy cloih, into a basin; cover it with a little 
butter, melted ; and put by for use. 

When"^ the BSchamel is wanted, it should be boiled up, and 
thickened with \ lb. of butter, to each quart of sauce. 

BBOWW POrVBABB SAUCE 

Out 2 lbs. of noix, or fillet of veal, and 1 lb. of raw ham, 
in large dice ; put them in a stewpan, with : 

A lb. of butter, 2 sliced carrots, 

3 bay leav^, 4 doves, 

4 ^alots, A OZ- of mi^nonneMe pepper, 

3 slicedi onions, 2 small pinches of grated nutmeg ; 
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Fry, till tlie meat is sliglitly coloured; then moists mth 
1 pint of vinegar ; reduce it, without burning, and add: 

2 quarts of Espagnole Sauce, 

1 pint of Blond ^ Veau ; 

Stir till it boils ; then simmer' for half an hour, skimming it 
carefully ; strain, through a tammy cloth, into a basin ; h.nd stir 
wifh a spoon, tiU cold. 


WHITE POrVBADB 8AU0B 

Proceed as above, using the same quantities of Velouti 
Sauce, and White ConsommS, instead of Espagnole Sauce, and 
Blond de Veau. 


POrVBADE SAtrOB MAIOBB (WITHOUT MEAT) 

Put ^ lb. of butter in a stewpan, with : 

3 bay leaves, 4 cloves, 

4 shalots, i oz. of mignonnette pepper ; 

3 sliced onions, 2 small pinches of grated 

2 sliced carrots, nutmeg ; 

Fry slightly, and moisten with 1 pint of vinegar ; reduce it, 
without burning, and add 3 quarts of Velouti Sauce Maigre ; 
boU for ten minutes on a brisk fire ; and strain, through a tammy 
cloth, into a basin ; stir with a spoon, to prevent a skin forming 
on the surface; and put by for use. 


MABIBADE 


Take 1 lb. of raw ham, half lean, half fat ; cut it in pieces ; 
put these in a stewpan, with : 


4 bay leaves, 

1 sprig of thyme, 
6 oz. of onions, 

6 oz. of carrots. 


2 oz. of parsley, 

2 unpicked cloves of garlic, 
6 shalots, 

6 oz. of butter ; 


Fry the whole together ; then moisten with 2 quarts of water, 
and 2 quarts of vinegar; boil for two minutes; add 3 oz. of 
salt, and 1 oz. of pepper ; and put by for use. 
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ESSENCES 

BSSENCB OS' CHIOEEN' 

Eetnove the fillets, and legs, of 6 chickens; break up the 
bones, and put them in a stewpan, with 2 lbs. of fillet of veal, 
cut in 4 pieces ; pour in 3 quarts of Chicken Consomme ; add : 

2 onions, with 2 cloves stuck in one, 

1 middle-sized carrot, 

1 faggot; 

Boil, skim, and simmer till the meat is done; strain the 
essence, through a 'broth napkin ; free it of fat ; and put by 
for use. 


ESSENCE OP TEtrPPI.ES 

Put 2 lbs. of well-washed and peeled truffles in a small 
stock-pot, with : 

1 bottle of Madeira, 

1 quart of Chicken Consomme, 

1 faggot, 
oz. of salt, 

1 small pinch of mignonnette pepper, 

1 small pinch of grated nutmeg ; 

Close the pot, and boil on a very brisk lire for twenty 
minutes ; 

When the truffles are cold, strain the essence through a broth 
Bapkin, and keep the truffles for garnishes. 

Observation. — ^It must not be thought that truffles are spoilt 
when they have given out their essence ; I have proved, that 
when they are cooked as described above, they will retain 
enough of their flavour to be added to dishes with advantage. 

ESSENCE OP MUSHBOOMS 

Pick, and wash 2 lbs. of mushrooms ; put them in a stewpan, 
with ^ gill of lemon juice, and ^ oz. of salt ; close the stewpan, 
and put it on the fire for five minutes ; then pour in 1 quart 
of Chicken Consommi ; boil for ten minutes ; strain, through 
a broth napkin ; and put by for use. 
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BBBBNCE! OF FIBB 


Cut 14 lb. of gurnet, and l^lb. of soles, in pieces ; put them 
in a stewpan, with ; 

2 onions, 4 shalots, 

2 cloves, i oz. of salt, 

1 carrot, 1 small pinch of pepper, 

1 faggot, 1 pint of French white wine ; 

Boil for five minutes, and add 2 quarts of Fish Conso)nme ; 
boil till the fish is done ; skim the essence, and strain it through 
a broth napkin ; and put by for use. 


, MIBEFOIX, OB ESSENCE OF MEAT AND VEGETABLES 

Observation^ — Mirepoix is such a common term in cookery 
that I cannot help using it, although I have thought it well to 
indicate its composition in the title itself. 

It 4s an extract of meat and vegetables ; — the word mirepdix 
alone would certainly not make this fact as clear as desirable. 

To make mirepoix : 

Cut 2 lbs. of fillet of veal, 1 lb. of fat bacon, and 2 lbs. of 
raw ham, half lean, half fat, in l.^-ineh pieces, and put these 
in a stewpan, with : 

4 sliced carrots, 1 sprig of thyme, 

4 middle-sized onions, 4 slialots ; 

4 bay leaves. 

Fry till the meat is of a light brown colour, and pour in 
2 bottles of Madeira, and 5 quarts of General Stock ; add oz. 
of mignonnette pepper ; boil ; then simmer gently for two hours ; 
strain through a broth napkin ; and put by for use, — without 
taking off the fat. 


ESSENCE OF HAH 

Put 1 lb. of lean raw ham, cut in pieces, in a stewpan, 
with : 

1 oz. of parsley, 1 small sprig of thyme, 

1 onion, 2 gills of French white 

1 carrot, wme (Ch^blis) ; 

1 small bay leaf. 

Boil, tiU the wine is all reduced, and pour in 1 quart of 
Bhnd de Veau\ simmer for half an hour; strain, through a 
broth napkin ; and put by for use. 



270 


THE BOYAL COOKEBY BOOK 


[Sboois 


BSSBirOlI OF FHFASAira 

Eemove the fillets and l^s of 6 pheasants (reserving these 
parts for entries); break up the bones, and put them in a 
stewpan, with : 

1 middle-sized onion, 1 small pinch of grated nutmeg, 

1 middle-sized carrot, 1 faggot, 

2 cloves, 1 pint of Madeira ; 

Boil to a glaze, and moisten with three quarts of consommi ; 
boil, skim, and simmer for one hour and a half, on the stove 
comer ; strain through a broth napkin, and skim off the fat. 


ESSENCE OF WOODCOOB: 

Take 6 woodcocks; remove the fiUets, which put by for 
entries ; 

Break up the bones, and proceed as in the preceding recipe. 


ESSENCE OF FABTBIDOE 

Eemove the fillets of 6 partridges ; 

Break up the bones, and proceed as directed for Essence of 
Pheasant {vide above). 


ESSENCE OF LABES 

Eemove the fillets of 36 larks, to be used for entries ; 

Break the bones, and prepare the essence as described for 
Essence of Pheasant {vide above). 


ESSENCE OF LEVEBET 

Eemove the fiUets and legs of 5 leverets, which put by foi 
entries ; 

Break up the bones, and put them in a stewpan, with the 
same vegetables and seasoning as for Essence of Pheasant {vide 
above) ; cook, and finish the essence in the same way. 


ESSENCE OF BABBIT 

Proceed ^ in the preceding recipe. 
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SEASONED BUTTER FOE SAUCES AND GARNISHES. 


MONTFELlirEB BITTTEB 

Take 1 lb. of mixed chervil, tarragon, burnet, chives and 
cress ; pick, wash and blanch the whole, for two minutes, in 
boiling water ; drain, cool, and press the water out in a cloth ; 

Put these herbs in a mortar, with : 

6 hard-boiled yolks of egg, 

6 well-washed anchovies, 

2 oz. of gherkins, 

2 oz. of capers, previously pressed in a cloth, to free from 
vinegar ; 

A small piece of garlic (about the size of a pea) ; season with 
salt and pepper ; pound the whole together, and pass it through 
a fine hair sieve ; 

Clean the mortar, and put in it : 

2 lbs. of butter, 
the pounded mixture, 

2 tablespoonfuls of oil, 

1 tablespoonful of tarragon vinegar ; 

Pound, and mix the whole well together ; and put by for use. 

Montpellier Butter should be of a bright green colour ; if the 
herbs do not so colour it, a little spinach greening should be 
passed through a silk sieve, and added to the butter in the 
mortar. 


EAVIGOTE BUTTEB 

Prepare the same herbs as dt'scribed in the preceding recipe ; 
pound them in a mortar, and add 2 lbs. of butter ; pound, and 
mix thoroughly ; pass it through a fine hair sieve ; and put by 
for use. 


IiOBBTEB BBTTEB 

Take the spawn of a lobster ; pound it with i lb. of butter, 
and pass it through a silk sieve ; season with salt and pepper ; 
and put by for use. 

Failing spawn or coral, the shell of the lobster should be 
pounded very fine, with 4 oz. of butter added ; warmed in a 
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6am-marie-pa,n, for one hour, and pressed through a cloth, into 
a basin full of cold water ; the butter should then be skimmed 
off the water, drained in a cloth, passed through a silk sieve, 
and mixed to 4 oz. of fresh butter. 

SSBIMF BtrTomB 

Take the shells of 500 shrimps ; 

Pound, and add them to the butter as described for Lobster 
Butter (vide page 271). 

OBATPISH BTJTTEB 

Cook the shells of 40 crayfish as indicated for Crayfish 
Buque (vide page 249) ; 

Pound, and add them to the butter as directed for Lobster 
Butter (vide page 271). 

Observation.~~^h.ou\(\ the Lobster, Shrimp, and Crayfish Butters 
not be sufficiently red, a few drops of prepared cochineal may 
be added. 

All these butters should be used the same day as prepared. 

ANCHOVT BUTTEB 

Wash 8 anchovies ; wipe them well with a cloth, and pound 
them in a mortar, with 1 oz. of butter ; pass through a silk sieve, 
and mix with 4 oz. of butter. 


MAITBE D'HOTEL BTJTTEB 

Mix 1 tablespoonful of well-washed and coarsely-chopped 
parsley, with i lb. of butter ; season with salt and pepper, and 
1 tablespooufiil of lemon juice ; mix the whole thoroughly; and 
put by for use. 

Observation . — This butter should not be worked too much, 
—else it would become oily. 
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MEAT, POULTEY, GAME, AND FISH GLAZE 


Remarks on Glaze 

Meat, Game, or Fish Glazes are added to certain sauces to 
finish them. 

They are also used to glaze large joints and entrees, to which 
they impart that inviting appearance, justly prized by connois- 
seurs. 

Glaze is also very useful to produce gravies and sauces whilst 
travelling, as it will take the place of butcher’s meat, when the 
latter is not obtainable. 


MISAT OI.AZE 

Bone, and bind with string : 

6 lbs. of fillet of veal, 

6 lbs. of knuckle of veal, 

6 lbs. of gravy-beef ; 

Put the meat in a stock-pot, with 3 gallons of water, and 
4 oz. of salt ; boil ; skim ; and add : 

1 lb. of leeks, 1 lb. of carrots, 

1 lb. of onions, ] faggot, weighing 3 oz. ; 

Simmer on the stove corner till the meat is cooked ; take it 
out, and strain the broth through a napkin ; put it in a largo 
glazing stewpan ; reduce it one-third ; and pour it into a basin. 

The next day, when the glaze is set, remove about ^ inch 
from the top, and also the thick deposit at the bottom of the 
basin ; put the trimmed glaze in a stewpan ; stir, over a very 
brisk fire, till it is reduced to the consistence of Espagnole 
Sauc.e, and pour it in a basin for use ; 

The trimmings of the glaze may be used when making 
General Stock {vide page 226). 

Observation. — Glaze is often reduced in one operation, but 
I think it much preferable, both as regards success and economy, 
to proceed as indicated above ; — to reduce it partially on one 
day, and to finish it the next. 

I recommend this process with all confidence, having seen it 
practised by an experienced cook, M. Drouhat, at the Duchesse 
de Berry’s Ch&teau at Kosny. 
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CHIOKEH* OLAZB 


:^ne, and tie 6 lbs. of fiUet of veal, and 6 lbs. of knncklr^ nf 
veal ; put ths m^t in a stock-pot, with 6 hens, and 2 gaUons of 

preceding 
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GAME GLAZE 

Take: 

6 lbs. of fillet of veal, 

6 lbs, of knuckle of veal, 

6 lbs. of gravy beef ; 

Bone, and tie these with string, and put the whole in a 
stock-pot with 6 partridges, 4 wild rabbits, and 2^ gallons of 
General Stock ; boil, reduce, and finish the glaze as directed 
for Meat Glaze {vide page 27 3). 


FISH OLAZB 

Put the following in a stock-pot : 

6 lbs. of soles, 3 cloves of garlic, whole, 

4 lbs. of gurnet, 2^ gallons of water, 

4 lbs, of whiting, 

2 bottles of French white wine (Ch&blis) ; 

Boil, skim ; and add : 

1 lb. of leeks, 1 faggot, weighing 3 oz., 

1 lb. of onions, 4 oz. of salt ; 

1 lb, of carrots. 

Boil : and reduce as described for Meat Glaze (vide page 273.) 
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POIT:M^Si OXiABB 


Put the following in a large stewpan : 

1 lb. of onions, ^ oz. of bay leaves, 

1 lb. of carrots, i oz. of thyme, 

3 oz. of shalots, 8 cloves, 

3 oz. of parsley, 4 cloves of garlic, whole, 

3 oz. of celery, 2 quarts of vinegar ; 

2 oz. of mignonnette pepper. 

Boil till the vinegar is all reduced, and pour in 2.| gallons of 
General Stock ; simmer for one hour and a half on the stove 


corner ; strain through a broth napkin ; and reduce as directed 
for Meat Glaze (vide page 273). 


MEAT GBAVT 

This gravy is generally served with roast or broiled meats. 

Take 6 lbs. of fillet of veal, and 6 lbs. of gravy beef, and bind 
them with string ; remove the rind from 1 lb. of lean raw 
ham ; cut 4 onions, each in 4 piece'', and put them in a buttered 
stewpan, with the veal, beef, aud ham; moisten with 1 pint 
of General Stock ; reduce to a dark glaze, without burning ; 
pour in 2 gallons of Stock ; and add 1 hen, 1 faggot, and 
^ oz. of salt ; 

Boil ; then simmer for three hours and a half ; strain, through 
a broth napkin ; and skim off the fat. 

This gravy should be verj’^ clear, — if it be not so, clarify it 
with 1 lb. of pounded veal, and 2 whites of egg. 


MEAT JELLY 

Take : 

6 lbs. of fillet of veal, 

2 lbs. of boned knuckle of veal, 

8 calf’s feet, previously boned and blanched, 

3 hens, previously removing the fillets, 

4 lbs. of leg of beef, boned ; 

Tie up the meat, and put the whole in a stock-pot, with 
2 1 gallons of water, and 4 oz. of salt; boil; skim; cool, aud 
add : 

1 double faggot, 4 large carrots, 

4 ouious, with 4 cloves stuck 4 leefc ; 
iu oue. 


H K 2 
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Siminer on the stove corner^ till the meat is done,— this will 
be before the calTs feet are cooked; take out the meat, and, 
whm the feet are thoroughly cooked, strain the broth through 
a napkin into a stewpan ; boil ; skim ; and simmer, so that 
the jelly may be perfectly clear ; try it on the ice ; if it be not 
firm enough, reduce it on the fire till it is. 

When cold, clarify the jelly as follows : Pound the fillets 
of the hens, and put them in a stewpan, with 8 whites of egg, 
1 pint of French white wine, and a little salt and pepper ; 

Add the jelly to the fillets in the stewpan, and stir quickly, 
with a wire whisk, over a brisk fire, till it boils ; take off the 
fire, and let it rest for two minutes ; then strain through a jelly 
bag ", pour it back, and strain again ; repeat the straining till 
the jelly is quite clear ; — should it not be perfectly clear, it 
must be clarified again ; 

Pour the jelly in a basin, and, when cold, set it on the ice. 


PISH JELLT 

Put the following in a stock-pot : 

4 lbs. of gurnet, 3 onions, with 4 cloves 

2 lbs. of whiting, stuck in one, 

6 lbs. of turbot, — heads are 2 heads of celery, 
preferable, 1 double faggot, 

4 lbs. of soles, 2 cloves of garlic, 

2 carrots, 2 gallons of water, 

sufiicient salt and mignonnette pepper for seasoning ; 

Boil ; skim ; and simmer for two hours ; try the strength of 
the jelly, as described in the preceding recipe ; when firm 
enough, strain it through a broth napkin ; taste for seasoning, 
and clarify the jelly with 1^ pint of Madeira, 8 whites of egg, 
and 2 lbs. of pounded whiting ; strain ; let it cool, and set 
it on the ice, as indicated for Meat Jelly (^vide page 275). 


HALF OLAZB 

This preparation is really the same as Eftpagnole Sauce, very 
slightly thickened. 

Put 1 pint of Espagnole Sauce in a stewpan, with 1 pint of 
Blond de Veau, and 3 oz. of Meat Glaze ; 

Eeduce on the fire for five minutes ; strain, through a tammy 
cloth ; and put by in a basin. 
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S’UXELIiES AED B’tTXELIiES 8ATT0B 

Wash, chop, and press in a cloth : 

1 lb. of turned mushroom trimmings, 

1 lb. of parsley, 

6 oz. of shalots ; 

Put the whole in a stewpan, with ^ lb. of butter, and a 
seasoning of salt and pepper ; fry on a brisk fire for five 
minutes, stirring with a spoon, and put by the mixture, called 
dUxelles, in a basin for use. 

D'Uxelles Sauce is made by adding 1 gill of the above 
mixture to each quart of Espagnole Sauce. 


SHARP SAUCE 


Put in a stewpan : 

3 gills of Brown Poiorade Sauce, 

1 gill of Veal Stock, 

14 pint of Espagnole Sauce; 

Boil, till the sauce coats the spoon ; and add : 

1 gill of d'Uxelles {vide preceding recipe), 

oz. of gherkins, previously chopped, and drained in a 
cloth, 

1 oz. of capers, also chopped and drained ; 

Boil ; skim ; and put in a baln-marie-^eai ; pour 1 table- 
spoonful of Veal Stock on the sauce, to prevent a skin forming 
on the surface. 

This is a very essential precaution to take with this, and all 
other Brown Sauces. 


POrVBADB SAUCE 

Put 1^ pint of Brown Poivrade Sauce in a stewpan, with 
1 pint of Espagnole Sauce, and \ pint of Blond de Veau ; 

Eeduce these ; strain through a tammy cloth into a bain- 
TOori'e-pan, and pour 1 tablespoonful of Blond de Veau on the 
top, to cover the sauce. 
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ITAI.U.S SAXrOS 

Eeduce I pint of Ch^blis to half the quantity ; add : 

1 quart of Espagnole Sauce, 

1 gill of Veal Stock, 

1 gill of ^Uxelles ; 

Eeduce for five minutes ; skim, and put in a bain-marie-^aa. 

HATEliOrrS SAUCB 

Put the following in a stewpan : 

4 shced onions, 1 small sprig of thyme, 

4 shalots, whole, 3 gills of Burgundy ; 

1 small bay leaf. 

Simmer, till the onions are done : strain, through the pointed 
atrainer, into a glazing stewpan ; add 1 quart of Espagnole 
Sauce, and reduce till the sauce coats the spoon; then strain, 
through a tammy cloth, into a bain-marie-^SLa. 

BOBDBI.A1SE SATTCB 

Eeduce 2 gills of Sauterne to half the quantity, with 1 pinch 
of mignonnette pepper, and 1 tablespoonful of shalots, previously 
blanched, and chopped ; then add 1 pint of Espagnole Sauce ; 
reduce for five minutes, and put in 1 tablespoonful of chopped 
parsley ; skim ; and pour into a bain-marie-]gan. 


EOBBBT SAXJOB 

Put 1 oz. of butter in a stewpan, with 3 onions cut in sqxxares ; 
fry till of a reddish brown colour ; add 3 gills of French white 
wine, and reduce to a glaze ; pour in 1 quart of Espagnole 
Sauce ; simmer for twenty minutes ; skim ; and put in a bain- 
jnanVpan. 

Before serving this sauce, it should be boiled up, and 1 oz. 
of Meat Glaze and 1 tablespoonful of French mustard added to 
it, mixed thoroughly ; and then served. 

UASBIBA BAtrOB 

, Put 1 pint of Madeira in a stewpan, with 1| oz. of Meat 
Glaze, and 1 small pinch of mignonnette pepper ; 
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Eeduce to half the quantity ; add 1 quart of EapagnoU Sauce, 
and continue the reducing till the sauce coats the spoon ; strain, 
through a tammy cloth, into a fca^n-man’e-pan. 


THICEEimn ICAirBB D’HOTBI. SAUOB A IiA OHAIFajAUBBlAirD 

Eeduce 2 gills of French white wine, and 1 oz. of Meat Glaze; 
add 1 quart of Espar/nole Sauce ; continue reducing ; then strain, 
through a tammy cloth, into a bain-marie-Yian ; 

Before serving, boil up the sauce, and thicken it with ^ lb; 
of Maitre dlldtel Butter ipide page 272). 


OENEVoisn sauce: 

Put 3 sliced onions in a stewpan, with ; 

3 shalots, half a clove of garlic, un- 

1 pinch of rnignonnette picked, 

pepper, \ lb. of butter ; 

Fry till of a reddish brown colour ; and add : 

1 bottle of Burgundy, 1 faggot ; 

Simmer till the onions are done, then pour in 2 quarts of 
Espagnole Sauce, and pint of Veal Stock ; reduce the sauce, 
by stirring it over the fire, until it is thick enough to coat the 
spoon ; skim ; and strain, through a tammy cloth, into a bain- 
man'e-pan. 

Before serving, boil up the sauce, and add 2 tablespoonfiils 
of chopped truffles, boiled in Madeira, and \ lb. of Anchovy 
Butter. 


PEBIGUEIUX SAUCE 

Cut £ lb. of raw ham in large dice ; put them in a stewpan, 
with : 

1 oz. of butter, 1 sliced onion, 

1 shalot, 1 pinch of mignonnette pepper ; 

Fry, till the onion is of a light brown colour, and pour in 
^ pint of Madeira ; reduce it one half ; and add ; 
lA pint of Espagnole Sauce, 

A pint of Blond de Veau, 

I pint of Essence of Truffles ; 

Simmer for twenty minutes ; skim, and strain the sauce into 
another stewpan ; reduce it till it coats the spoon, and put it in 
a 6am-jnaw-pan ; 
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Just before serving add 2 tablespoonfuls o? chopped truffles, 
previoudy copked in Madeira. 

rsBi Quaux sattoxi uAiasB (without ioat) 

Put in a stewpan : 

1^ pint of Espagnole Sauce Maigre 
■i pint of Essence of Truffles, 

I pint of Essence of Mushrooms ; 

Eeduce till the sauce coats the spoon; strain, through a 
tammy cloth ; add 2 tablespoonfuls of chopped truffles, as above ; 
and serve. 


ANCHOVY BUTTEB SAUCE 

Put in a stewpan : 

pint of Espagnole Sauce, 

1 gill of Brown Poivrade Sauce, 

2 gills of Consommi ; 

Eeduce, until the sauce coals the spoon ; and strain, through 
a tammy cloth, into a bain-marie-^aa. 

Before serving, boil up the sauce, and thicken it with 2 oz. of 
Anchovy Butter. 

TOMATO SAUCE 

Pick S lbs. of tomatoes ; break them ; and put the pieces in a 
stewpan, with : 

2 onions, with 2 cloves stuck in one, 

1 faggot, 

^ pint of Chiblis ; 

Season with salt and pepper ; 

Melt the tomatoes on a slow fire for forty minutes, — stirring 
occasionally, to prevent their burning ; when they are melted, 
pour in : 

i pint of Espagnole Sauce, 

•* pint of Velouti Sauce, 

3 gills of Chicken ConsonimS ; 

Eeduce for fifteen minutes ; strain, through a tammy doth ; 
and put by for use. | 

Eemarfcs on Tomato Sauce 

This sauce is of greater consistence than most other sauces ; 
it might, in fact, almost be numbered among thin Purees- 
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I have often had occasion to' observe that Tomato Sauce is 
spoilt by the number of different ingredients added to it. 

In the above recipe, I have purposely given it in such a 
way, that, while retaining its distiiictive character, it will be of 
sufficient richness to be suitable for the uses of High-Class 
Cookery. 


PINANOliiBE SAUCE FOB POtJliTBT 

Put in a stewpan : 

S pint of Essence of Truffles, 
pint of Essence of Mushrooms, 
pint of Essence of Chicken, 

1 quart of Eapagnole Sauce ; 

Eeduce, till the sauce coats the spoon ; and strain, through a 
tammy doth, into a 6am-maw-pan. 


EIEAITCIEBE SAUCE FOB GAME 

Put in a stewpan : 

3 gills of Essence of Truffles, 

3 gills of Essence of Game, 
pint of Espagnole Sauce ; 

Reduce, and strain the sauce through a tammy cloth ; and put 
it by for use. 


FINANCIEBE SAUCE FOB FISH 

Put the following in a stewpan : 

3 gills of Essence of Truffles, 

3 gills of Essence of Mushrooms, 

2 gills of Madeira, 

1 oz. of Eish Glaze, 
pint of Espagnole Sauce Maigre ; 

Eeduce, and strain the sauce through a tammy cloth. 


SAUCE A I.A BEOENCE 

Cut \ lb. of raw lean ham in pieces ; put them in a stewpan, 
with : 

2 onions, 

2 shalots, 

^ lb. of butter ; 
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Pry, without browning, and pour in 1 pint of Ifesence of 
Chicken, and ^ pint of Sauteme ; 

Simmer gently till the onions are done ; then strain, through 
a broth napkin, into a stewpan ; and add ; 

3 gills of Essence of Ctiicken, . 

1| pint of EspagnoJe Sauce ; 

Eeduce, till the sauce coats the spoon ; and strain, through a 
tammy doth, into a ^a^n-mane-pan. 

SAUCE A IiA BIABLE 

Cut 3 shalots in pieces ; put them in a stewpan, with : 

1 gill of French red wine, 1 pinch of mignonnette pepper, 
12 sprigs of parsley, 1 small pinch of cayenne 

1 bay leaf, pepper, 

1 small sprig of thyme, l.^ pint of Espagnole Sauce, 

1 clove of garlic, i pint of Veal Stock ; 

Simmer for twenty-five minutes, on the stove corner; skim 
carefully ; and strain, through a tammy cloth. 

SHALOT SAUCE 

Put 8 sliced shalots in a stewpan, with : 

-1 small bay leaf, 1 sprig of parsley, 

1 small sprig of thyme, 1 gill of Blond de Veau ; 

Eeduce it to a glaze; then add 1^ pint of Meat Gravy [vide 
page 275) ; simmer for ten minutes; and strain, through a broth 
napkin, into a bain-marie-\>nxi. 

BIGABADE SAUCE 

Eeduce pint of Espagnole Sauce, and 3 gills of Veal Stock 
in a stewpan, and strain into a hain-marie-^m ; 

Cut the peel of 2 oranges in thin shreds ; blanch, and add 
them to the sauce ; 

Before serving, add the juice of the oranges to the sauce ; 
mix ; and serve. 

SAUCE A 1.A aODABB 

Cut I lb. of raw lean ham in pieces ; put them in a stewpan, 
with: 

lb. of butter, 

I middle-sized sliced carrot, 

1 middle-sized sliced onion; 
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Fry to a light-brown colour, and pour in 1| pint of dry 
Champagne; simmer gently for twenty-five minutes; skim 
carefully, and strain through a broth napkin into a glazing stew- 
pan; then add 1 quart of Espagnole Sauce, and h pint of 
Essence of Mushrooms ; reduce, until the S4iuce coats the spoon ; 
and strain it, through a tammy cloth, into a bain-marie-Tgan. 


MELTED BUTTEH 

Put 2. I oz. of flour in a stewpan over the fire, with : 

1 quart of cold water, 

1.^ oz. of butter; 

S.ilt and pepper to season ; 

Stir over the fire for twenty minutes, and strain through a 
tammy cloth into a baiv-maric-'gviw ; pour a spoonful of butter, 
melted, on the sauce, to prevent a skin forming on the surface. 

When about to servo, boil up the sauce, and put in it i lb. of 
butter, cut in pieces ; — the heat of the sauce will be sufficient to 
melt this without putting it on the fire ; 

Stir, and mix well together, and add ^ a tablespoonful of 
lemon juice. 

If the sauce be too thick, mix in half a gill of water. 


DUTCH SAUCE 

Put 4 tablespoonfuls of vinegar in a stewpan on the fire, 
with : 

\ oz. of mignonnette pepper, 

I oz. of salt ; 

Eeduce to 1 tablespoonful ; strain into another stewpan ; and 
add : 

4 tablespoonfuls of water, 

8 yolks of egg, 
lb. of butter ; 

Stir with a wire whisk, over a slow fire, till the yolks begin 
to thicken ; 

Take olf the fire, and add 2 oz. of butter, cut in pieces ; take 
off the fire, and stir till the butter is melted ; 

Eepeat this process, adding 2 oz. of butter each time, till £ lb. 
of butter has been used in the sauce ; 

Should the sauce thicken too much, add one or two table- 
spoonfuls of wa'^er. 
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Avoid boiling tho sauce. 

When finished, it should be of the consistence of Melted 
Butter ; taste for seasoning ; and serve. 

07STBB SATJOS 

Blanch 36 oysters, as indicated at Oyster Soup (vide page 
251). 

Put 1 quart of Allemande Sauce in a stewpan on the fire; 
when it boils, add 1 oz. of butter ; a tablespoonful of lemon 
juice; a little coarsely chopped parsley, and the oysters, well 
drained ; mix all together ; and serve. 

lobster sauce 

Take a large lobster ; 

Pick tlie flesh from the tail and claws ; cut it in large dice ; 

Boil 1 pint of Veloute Sauce with 1 pint of White Poivrade 
Sauce ; thicken with ^ oz. of Lobster Butter, and 1^ oz. of fresh 
butter ; add the cut lobster, and half a tablespoonful of lemon 
juice ; and serve. 

Observation . — Lobster Sauce, like all sauces thickened with 
butter, should not be put on the fire after the last quantity of 
butter has been added. 


SHBIUF SAUCE 

Pick 1 lb. of shrimp tails ; 

Put 1 pint of Melted Butter and 1 pint of White Poivrade 
Sauce in a stewpan ; when boiling, thicken with 2 oz. of Shrimp 
Butter ; add the tails of the shrimps, and half a tablespoonful of 
lemon juice ; stir well together ; and serve. 


PISH VELOUTE SAUCE 

Put 1 pint of Poivrade Sauce and 1 pint of Velouti Sauce 
Maigre in a stewpan; boil, and thicken with 2 oz. of butter; 
add 1 tablespoonful of chopped tarragon ; and serve. 

BEABEAISB SAUCE 

Put the following in a stewpan : 

5 yolks of egg, 1 pinch of salt, 

1 oz. of butter, 1 small pinch of pepper ; 
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Stir over tfce fire, till the yolks be^n to thicken ; take off the 
fire, aid add 1 oz. of butter ; 

Stir over the fire for hvo minutes ; then take off the fire, and 
add 1 oz. of butter; — this process should be repeated twice, 
using 5 oz. of butter in all ; 

Taste for seasoning, and put in 1 tablespoonful of chopped 
tarragon, and 1 teaspooiiful of Tarragon Vinegar. 

This sauce should be of about the some consistence as 
Mayonnaise Sauce. 

VALOIS SATJCE 

Boil 2 well-washed and chopped shalots, in 2 tablespoonfuls 
of vinegar ; reduce it entirely, and take off' the liie ; 

When the shalots are cold, add 5 yolks of egg, and 1 oz. of 
butter ; 

Stir over the fire for two minutes ; 

Take off the fire, and add 1 oz. of butter ; mix it well with the 
sauce, and put on the fire again ; add 1 oz. of Chicken Glaze cut 
in small pieces, and 1 oz. of butter ; mix thoroughly, off’ the 
fire; 

Put back on the fire ; and add another ounce of butter, and 
1 tablespoonful of chopped parsley ; mix ; and serve. 

VENETIAN SAUCE 

Put 1 quart of Allemande Sauce in a stewjian over the fire ; 
when it boils, thicken it with 1 oz. of butter; add 1 table- 
spoonful of chopped parsley, and 1 tablespoonful of lemon 
juice ; mix ; and serve. 

SAUCE A LA TOBTUE 

Put the following in a stewpan : 

1 pint of Essence of Ham, 1 pint of Madeira, 

1 pint of Essence of Truffles, 3 oz. of Meat Glaze ; 

1 pint of Essence of Mushrooms, 

Eeduce to half the quantity, and pour in 2 quarts of Espag- 
nole Sauce ; reduce again, till the sauce coats the spoon ; 

Strain through a tammy cloth ; and add 1 pinch of cayenne 
pepper. 

SUFBEllE SAUCE 

Few cooks agree as to the preparation of this sauce: some 
make it entirely with chicken ; whilst others add parsley, and 
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hicken it with egg ; when thus thickened, it is, to my mind, 
lothing else but Allemande or Veloute Sauce ; 

On the other hand, if chicken alone be used, without the 
jddition of a certain quantity of veal to strengthen it, a tasteless 
md colourless sauce, entirely without body, and very similar to 
itatch, will be the result. 

The recipe I give below is not of my own invention, but 
ihis, and many others, I have seen practised by such cooks as 
Dunant, Drouhat, Catu, Montmirel, and many others, whose 
3xample, in such matters, can always be safely followed. 

These practical men have proved, by experience, that it is 
indispensable to add a certain quantity of veal to the chicken, 
and that, far from altering the flavour, this tends to bring it 
out, and gives the sauce that softness and mellowness to which 
it owes its name of Supreme, and which makes it rank amongst 
the very best examples of Iligh-Class Cookery. 

Moreover, as a convincing proof of the advantages derived 
by following the annexed recipe, it will only be necessary to 
compare Essence of Chicken, witli a certain quantity of Veloute 
Sauce added to it ; or Essence of Game, with Eepagnole Sauce 
added ; to sauces made of essences only, with no addition of 
butcher’s meat. 

• To make Sxiprlme Sauce, proceed as follows : 

Put 1 pint of Essence of Chicken in a stewpan, with : 

1 quart of Veloute Sauce, 

1 gill of Essence of Mushrooms ; 

Boil ; then simmer gently for half an hour ; skim carefully ; 
put in a glazing stewpan, and stir till the sauce coats the spoon ; 
strain, through a tammy cloth, into a hain-marie-^oxi ; and pour 
1 tablespoonful of Chicken Consomme on the top. 


Another Way of preparing Suprhne Sauce 

In the absence of Veloute Sauce to add to the Supreme Sauce, 
•proceed as follows : 

Put 2 lbs. of fillet of veal in a stewpan, with the bones of the 
chickens (having previously removed the fillets to make the 
Supreme itself), and 4 quarts of General Stock ; boil ; skim, 
and add : 

1 faggot, 1 small pinch of salt, 

2 onions, with 2 cloves stuck 1 small pinch of grated 

in one, nutmeg ; 
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Simmer until the veal is cooked, and strain through a broth 
napkin ; 

Make a white roux in a stewpan, with 7 oz. of clarified 
butter, and 7 oz. of flour ; moisten with the strained broth ; 
skim it till it boils ; and simmer for one hour and a half on the 
stove corner ; skim again ; put it in a glazing stewpan, and 
reduce it till the sauce coats the spoon ; strain, tluough a 
tammy cloth, into a hain-marie-^fm, and pour a tablespoonful 
of consommi on the top. 

Before serving, boil up the sauce, and thicken it with 1 oz. 
of butter, and S tablespoonfuls of milk of almonds. 


PBENCH SAUCE 

Make some Biamaue Sauce {vide page 284), with 6 yolks of 
egg, 1 lb. of butter, and salt and pepper for seasoning ; add, 
whilst mixing the sauce, 1 gill of Tomato Puree, previously 
passed through a silk sieve ; finish the sauce with 1 oz. of 
Chicken Glaze, 1 tablespoonful of washed and chopped parsley, 
and 1 tablespoonful of reduced Chili vinegar. 


BAVIGOTE SAUCE 

Put 1 pint of White Poivrade Sauce in a stewpan, with : 

1 pint of Veloute Sauce, 
pint of Chicken Consommi ; 

Eeduce, and thicken it with li oz. of Ravigote Butter ; strain 
through a tammy cloth ; and serve. 

BBBAD SAUCE 

Put 7 oz. of breadcrumbs in a stewpan, with ; 

14 pint of milk, 

1 onion ; 

Bod for ten minutes ; take out the onion ; and serve. 


MATOWNAISE JELLY 

Put 1 quart of melted White Meat Jelly in a sautS-pm, with : 
1 tablespoonful of oil, 

1 tablespoonful of vinegar, 

1 pinch of mignonnette pepper ; 
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Wl)%) briskly, with a wire whisk, for ten minutes, and put the 
mayonnaise on the ice ; whip it well, till it sets ; then melt 
the ^dly, and repeat the whipping on the ice till it sets again ; 
strain through a tammy cloth ; it will then be ready for use. 

I think it better to whip, and set the jelly on the ice twice, 
as this will make the mayonnaise smoother and whiter, 

HOBSSBADISH SAITCB 

Boil 1 pint of double cream; add 2 oz. of grated horseradish, 
and 1 pinch of salt ; mix ; and serve. 

MINT SAUCE 

Put 3 oz, of brown sugar in a sauce-boat, with 3 tablespoon- 
fiils of green mint, chopped fine, and ^ pint of vinegar ; mix 
thoroughly ; and serve when the sugar is melted. 

HOT MINT SAUCE 

Reduce ^ pint of vinegar, with oz. of brown sugar ; moisten 
with 1 pint of water ; boil for one minute ; and add 1 table- 
spoonfiil of finely chopped mint; mix; and serve, 

CHICKEN OHAUD-PBOID SAUCE 

Reduce 3 pints of Veloute Sauce with 3 gills of Essence of 
Chicken. 

The sauce should be stiffly reduced. 

Thicken with yolks of egg ; strain through a tammy cloth, 
and add 4 tablespoonfuls of White Meat Jelly, cut in small 
pieces, stirring lightly, till melted, to keep it clear, 

OAMB CHAUD-PBOID SAUCE 

Reduce stiffly, 3 pints of Espagnole Sauce with 3 gills of 
Essence of Partridge; strain through a tammy cloth; add 
4 tablespoonfuls of chopped Brown Meat Jelly; mix; and put 
by for use. 

COIiH BECHAMEH SAUCE 

Reduce 3 pints of Bichamel Sauce ; strain, through a tammy 
cloth ; add 4 tablespoonfuls of chopped White Meat Jelly ; mix ; 
and put by for use. 
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Put 1 pint of Brown Poivrade Sauce in a stewpan, with : 

1 pint of Espagnole Sauce, 

2 oz. of Game Glaze, 

4 oz. of Red Currant Jelly ; 

Boil for five minutes ; 

Reduce ^ pint of port wine to 1 gill ; add it to the sauce ; 
and strain, through a tammy cloth, into a bain-marie-Tg&n. 
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TEUFFLES, COCKS’ CUMl S AND KERNFT S, OLIVES 


CHAPTER ITT 

GARNISHES AND FORCEMEATS 


I 

GARNISHES 


WHOLE TEUFPLES FOB GABNISH 

The truffles should be cho'sen large and round ; clean them well, 
and put them to boil in a small ‘'tock-pot, with some Chicken 
ConsommS, and the same quantity of Sauterne, or Champagne ; 
put some clarified chicken dripping, or fat, on the top ; and add : 
1 onion, with 2 cloves stuck in it, 

1 faggot, 

1 small unpicked clove of garlic ; 

Boil for fifteen minutes, keeping the pot closely shut; take 
off the fire ; and let the truffles cool in the liquor. 


CTTT TBTTFPLEB FOB OABEISH 

# 

Clean the truffles; peel and boil them for ten minutes in 
Chicken Consommi, and Madeira; let them cool in the liquor; 
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then cut them to the shape of olives, and small balls, to be used 
as garnish for entries. 

These last trimmings of the trufiBes, but not the first parings, 
may be used for Perigueux S&ice. 

The liquor in which the truffles have been boiled should 
be freed from fat, strained through a broth napkin, and used 
for sauces. 


TUBNBD MUSHBOOMS 

Prepare the mushrooms, as described in the First Part, at 
Turned Mushrooms [vide page 47). 

Patterns are sometimes cut on these turned mushrooms for 
garnish ; I do not advise it, as, besides lessening their size, it 
does not, in my opinion, improve their appeiirance in any way. 


STUFFED MUSHBOOMS FOB GABNISH 

Choose 24 white and firm mushrooms, about 1.^ inch in 
diameter, and as nearly of a size as possible ; pick ; wash, and 
remove the stalks, and set the mushrooms, hollow side upper- 
most, in a buttered .saM^J-i)an. 

Make a studing by reducing 3 gills of Espagnole Sauce, and 
adding to it 1 oz. of Meat Glaze, and 3 gills of d’Uxelles; till 
the hollow part of each mushroom with this stufiing, which 
should be very firm ; si)rinkle s( ane raspings over them ; and 
bake, for ten minutes, in a hot oven. 


STUFFED OLIVES FOB GABNISH 

Take 1 lb. of large and round olives ; remove the stones 
with a cutter, and blanch for three minutes in boiling water ; 
drain, and fill the hollow in each olive with some Chicken 
Forcemeat, mixed with some d'Uxelles. 

C<^KS’ COMBS 

Take 1 lb. of cocks’ combs; put them in a stewpan, with 
enough water to cover them entirely ; put them on a brisk fire, 
and stir with a spoon, till the skin begins to rise; then pour 
in some cold water, to stop the cookin^of the combs, and take 
them out; if allowed to cook after the skin rises, the blood 
would coagulate, and it would be impossible to whiten them. 

y j» 2 ♦ 



m THE BOTAL CSOOKEKT BOOK [Sbomt# 

Strip off the t^in, and trim the part which has been cut off 
the head, eo as to free it of all feathers ; soak the combs in 
salted water for six hours; after which steep them in cold 
water, frequently changed, until they become perfectly white ; 

Then boil them in plenty of water, with some butter, salt, 
and lemon juice. 

Cocks’ combs should not be much cooked when required to 
garnish silver skewers. 

COOKS’ KKBNBLS 

Choose these white, firm, and unbroken ; wash them carefully, 
and put them in a stewpan, with water, salt, butter, and lemon 
juice ; stir over the fire, without boiling, till they are firm ; and 
take them out. 


CBAYPISH FOB OAEKISH 

Choose 20 equal-sized crayfish ; wash, and put them in a 
stewpan, with ; 

pint of vinegar, 1 snrall pinch of mignonnette 

2 small pinches of salt, pepper, 

1 middle-sized onion, sliced, 2 sprigs of parsley ; 

Close the stewpan, and put it on the fire for ten minutes, 
tossing the fish occasionally, to cook them evenly ; drain and 
put them by for use. 

' PBAWBS FOB GAENISH 

Take 1 lb. of good prawns ; 

Pick the tails to use for garnishes ; the shells can be pounded 
to mix with butter. 


OAEP SOFT-EOBS 

Cleanse the roes of all blood ; steep them in cold water, till 
they are white ; then drain, and boil them in water with a 
little salt, and vinegar ; when they are done, drain, and put 
them in some General Stock, or in some Fish Consomme. 

OYSTBBS FOB OABNI8H 

Blanch some large pysters in boiling water, for two minutes ; 
drain ; cool, and free tnem carefully of any remaining particle 
of shell, and put them by for use. 
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HTrSBEI.S FOB OABBIBH 

Clean the mussels, as directed for Mussels with Pouktte Sauce 
(vide First Part, page 156) ; boil them in some French white 
wine, with an onion, and some parsley ; when done, take them 
out of the shells ; dip them in lukewarm water ; drain ; and 
put them by for use. 


CHICKEN PITREE 

Braize 2 chickens in some Chicken Consomme ; when they 
are done, let them cool ; strain tlie consomme, through a silk 
sieve, or broth napkin, and free it carefully of fat ; reduce it, 
and add double the quantity of Veloute Sauce ; reduce both 
together, to the consistence of tliick Supreme Sauce ; when 
the chickens are cold, remove the meat from the bones ; trim 
off all skin, and fat ; then chop the meat, and pound it in a 
mortar, adding the sauce whilst pounding ; press the purie 
through a tammy cloth, and put it in a 6a<«-man'e-pan. 


PHEASANT PITBEB 

Braize 2 pheasants in some Game Consomme ; when they are 
done, make the puree, and the sauce, as described in the 
preceding recipe. 

PAETRIDGE PUBEB 

Braize 3 partridges in some Game Consomme, and proceed 
as directed for Chicken Purh. 

WOODCOCK PUBEB 

Braize 3 w'oodcocks in some Game Consomme, and make the 
puree as described for Chicken Puree (vide above). 


LEVEBBT PUBEB 

Cut a young hare in four pieces ; fry these, in a stewpan, with 
some butter, and moisten with 1 pint of Burgundy, and 1 quart 
of Game Consomme', simmer on a slow fire, till the hare 
is done ; 
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Strain, and skim the fat off the liquor ; reduce it one hal^ 
and add 1 quart of Espagnole Sauce ; reduce both stiffly ; take 
the flesh of the hare off the bones ; trim off all the skin ; chop, 
and pound the meat in a mortar ; add the sauce ; press through 
a tammy cloth ; and put by for use. 


BABBIT PUBBB 

Cut 3 young rabbits, each in two pieces, and braize them in 
some Game Consomme ; when done, let them cool, and proceed 
as directed for Leveret Puree {vide preceding recipe). 

Observation. — Purees can also be made with any cooked 
game, or poultry, which returns from table. 

CHIPOLATA SAUSAGES 

Observation. — I think it preferable to make one’s self these 
Chipolata, or small Sausages, intended for garnish, rather than 
to buy them ready made, as they can then be used with more 
confidence. 

To make Chipolata Sausages, take : 

i lb. of lean pork, and ^ lb. of fat bacon, freed from gristle 
and rind ; 

Chop both together, very fine, and season with salt, pepper, 
and spices ; fill a well-cleansed skin with the meat, and separate 
It into small sausages, about 2 inches long. 

CHIPOLATA GABNISH 

Turn 20 pieces of carrots, and 20 pieces of turnips, to a cork 
shape ; blanch them in boiling water ; drain, and boil them 
in some General Stock, with 1 small pinch of sugar added ; 

Slit the skin of 20 large chestnuts; roast them white, and 
peel them ; 

Turn 20 mushrooms ; 

Boil some Chipolata Sausages ; when they are done, remove 
the skin ; 

Put all the above in a stewpan ; cover with some reduced 
Espagnole Sauce ; and put by for use. 

STUBPED OHIOKEN FIEIOES 

Cut off 12 chicken pinions, close to the fillets ; steep them in 
water, and bone them to the second joint; stuff each pinion 
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with a small piece of Galantine Forcemeat, about the size of a 
nut ; wrap over the end of the skin, to enclose the forcemeat 
and cook the pinions in some jDhicken Consomme. 

Observation . — Be careful hot to split the skin when boning 
the pinions. 


FIITANCIEBB BAOOtTT 

Prepare equal quantities of 

sliced truffles, cocks’ kernels, 

foie gras scollops, inuslirooms, 

cocks’ combs, chicken quenelles ; 

Put the whole in some Financi'ere Sauce for Poultry (vide 
page 281) ; and use for garnish, wlicu wanted. 


POTATO CBOdUETS 

Peel, and wash 2 lbs. of potatoes (liegents); boil them in a 
stewpan, with suffleient water to cover them entirely, and a 
little salt ; when throe parts done, pour off the water, and let 
them steam to finish cooking ; then jm'ss them through a wire 
sieve; put the puree in a stevv])an, with 1 oz. of butter, and 
2 yolks of egg to each quart o\' puree ; 

Sprinkle a paste-board with Hour ; divide the Potato Puree in 
equal parts, and roll these on the board, to the shape of corks, 
pears, or balls, as required; dip them in egg; breadcrumb, 
and fry them in hot fat to a light brown colour. 


POTATOES A LA DTTCHESSE 

Prepare some Potato Puree, as described in the preceding 
recipe ; sprinkle a paste-b(/ard with Hour, and shape the puree 
qn it, into oval cakes, 2^ inches long, by 1 1, inch, and I inch 
thick ; fry them in clarified butter ; and drain them on a 
cloth. 


CABBOTS FOB OABNISH 

Turn the carrots to an equal-sized pear shape ; blanch them 
in boiling water for five minutes ; drain, and boil them in some 
Chicken Consommd, with a little salt, pepper, and sugar added ; 
when done, glaze the carrots by reducing the liquor. 
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OABBOTS A X.A BIVBBBTAISB 

Cut off the end of some small carrots, and turn them to 
the shape of olives, l.V inch by | inch ; cook, and glaze them as 
directed in the preceding recipe. 


TUBiriPS FOB GAENISH 

Turn the turnips to a pear shape ; blanch them in boiling 
water for five minutes ; cool ; drain, and cook them in some 
Chicken Consomme, with a little salt and sugar added, and 
reduce the liquor to glaze them. 



TUUMi.1) CARIfOTS AND TURNIPS FOR SOVPS AND GARNISH 


OmONS FOR GARNISH 

Glaze the onions, as described in the First Part {vide page 
52) ; substitute strong consomme for broth to glaze them. 


BBBBOH BEANS BOB OABNTSH 

Pick 2 oz. of French beans ; cut them in diamond-shaped 
pieces, and boil them in salted water ; when done, drain and 
put them in a sauU-\taxi with some butter. 

Observation , — I think it preferable to put the beans in the 
butter as soon as they arc drained, as, when they are allowed 
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to cool first, they absorb a certain quantity of water, which 
would make the sauce to which they are added too thin. 

dAUZ.IFI.OW£BS FOB OABNISH 

Cut the cauliflowers into small heads, about 2 inches in 
diameter ; blanch them in boiling water ; cool ; drain, and boil 
them in water, with a little butter and salt added; 

Cauliflowers for garnish should be rather underdone, so as 
not to break in the dishing up. 

BKTTSSELS SPBOtTTS 

Pick, and wash some green Brussels sprouts; boil them in 
plenty of water ; when they arc done, drain ; and toss them, 
in a stewpan, with some butter. 

Observation. — Brussels sprouts for garnish should not be 
cooked as much as when intended for a second-course dish. 

OABBAOE FOB OARNISH 

Cut each cabbage in four pieces ; pick ; wash ; blanch, and 
steep them in cold water for two hours; drain, and squeeze 
out the water in a cloth ; cut out the stalks ; season ; tie, 
and put the pieces of cabbage in a stewpan, with some streaky 
bacon, previously blanched; moisten them with some General 
Stock, and cover them with clarifled fat ; close the stew- 
pan, and simmer on a very slow fire for three hours; when 
the cabbages are done, drain them in a colander ; put them 
in a stewpan, and stir over a brisk fire, to expel all moisture ; 
season with pepper, and, if the bacon should not have suffi- 
ciently salted them, a little salt ; when quite dry, roll the 
cabbage on a cloth into pieces 1.^ inch thick ; 

[fitter a saute-yim ; cut the rolls of cabbage in pieces 2 inches 
long; set them in the pan, and glaze them with some Meat 
Glaze, slightly diluted with water ; warm in the oven, and put 
by for garnish. 


ASPABAOUS PEAS FOB OABNISH 

Pick off the small leaves, and cut up some green asparagus 
into peas ; boil them in salted water ; drain, and toss them 
in some butter in a sawte-pan. 

Do not let the peas be overdone. 

QQ 
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PBAS FOB OABBISB 

Boil the peas in salted water ; drain, and toss them in butter, 
as directed for Asparagus Peas. 

STUFFED TOMATOES 

Choose some equal-sized tomatoes, about 2 inches in diameter; 
cut out the stalks, and the green parts round them, and take 
out the pips; 

Eeduce stiffly some Espagnole Sauce, and add some d'Uxelles 
to it, to make a stuffing, and fill the tomatoes with it. 

Pour some oil in a .suwte'-pan, to a depth of a quarter of an 
inch ; set the tomatoes in the pan ; sprinkle them lightly with 
fine raspings, and bake in a sharp oven. 

ARTICHOKE BOTTOMS FOB GARNISH 

Trim off the under leaves, and cut off all the top ones ; boil 
the bottoms in water, till the infidc comes off easily ; remove 
it ; trian, and turn the aitichoke bottoms ; cook them in a white 
di'es.sing, composed of Hour, water, butter, salt, and some slices 
of peeled lemon, freed of pi})s ; when done, let them cool in 
the liquor. 

CABDOONS FOB GARNISH 

Cut some white and perfectly sound cardoons, in S-inch 
lengths ; remove the prickles from the sides, and blanch in 
plenty of water for twenty minutes ; then rub oflC the skin, and 
put them on a wire drainer, in an oval stewpan ; cover them 
with thin slices of fat bacon, and pour in a white dressing made 
of flour. General Stock, and clarified poultry fat ; add : 

1 faggot, 

1 onion, 

2 cloves, 

salt, and mignonnette pepper to season, and some slices of 
lemon, as described in the preceding recipe; simmer till the 
cardoons are done ; and put them in a basin for use. 

WHITE CUCUMBER GABNISB 

' Bseel, an^ remove the pips of the cucumbers, as directed in 
the First Part {vide page 172); then cut them in oval pieces, 

2 inches long by 1^ inch* and | inch thick ; 



Fiilts] O.ilk&NlSHES AND FOROEKEATS 990; 

Blanch them in water, and as soon as it comes to the boil, 
drain, and cook the cucumbers in a white dressing, as described 
in the preceding recipe; when done, let them .cool in thehr 
liquor. 


BBOWN CUenUBBB OABBISH 

Prepare, and cut some cucumbers as above ; fry them in a 
sawte'-pan, with some butter, and sugar, till they assume a bright 
brown colour ; then put them in a stewpan, and finish their 
cooking in some Blond de Veau. 


EWDIVE FOB OABNISH 

Prepare some endiv’es, as described in the First Part {vide 
page 172) ; put them in a stewpan ; cover with Chicken Con- 
somme^ and put a round of buttered pa})er on the toj) ; simmer 
slowly for two hours ; then put the stewpan on a brisk fire ; 
stir the endives, till the liquor is entirely reduced; and add some 
reduced Bechamel Sauce. 

Before using, add some butter, and a pinch of grated nutmeg. 


SPIBACH FOB GAEiriSH 

Prejtare some spinach, as described in the First Part {xnde 
page 171) ; stir it over a brisk tire wnth a little buttei’, to expel 
the moisture ; and add some reduced Bechamel Sauce. 

Before using, finish the spinach with some butter, and a 
pinch of grated nutmeg. 

SOBBEIi FOB OABEISH 

Prepare some sorrel, as indicated in the First Part {vide 
page 57); reduce it with some Allemande Sauce; and add 
some butter, and a pinch of grated nutmeg. 


CABBAGE LETTUCES FOB GABKISH 

Cook the lettuces as directed for soups {vide Stuffed Lettuce 
^up, page 237); drain them on a cloth; press them with the 
blade of a knife, and fold over the leaves, to give the pieces 
an oblong shape ; 
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Butter a mvM-Tpm, and set the lettuces in it; glaze them 
with some Meat Glaze; and warm them in the oven when 
wanted- 


CEZ.SBY FOB OABBIBH 

Prepare, and cook some celery, as directed in the First Part 
{vide page 173), substituting Chicken Consommi and clarified 
poultry fat for the broth and fat there indicated. 

CBLBBY A I<A FBAN^AISB 

Blanch, and cut some heads of celery in 4-inch square pieces ; 
cool ; drain ; and cook them as above. 

OIiAZEI) CHESTNUTS 

Peel off the first skin of some chestnuts ; throw them in 
boiling water, to facilitate removing the second skin, and put 
them in a buttered sawte'-pan ; cover them with equal quantities 
of Blond de Veau and Consommi ; simmer gently, being careful 
that the chestnuts do not break ; when done, glaze them with 
Meat Glaze. 


CABDOON BUEEB 

Cook some cardoons as directed page 298 ; cut them in 
pieces ; add an equal quantity of Bhhamel Sauce ; reduce, and 
press the puree through a tammy cloth. 

Before serving, add some butter and double cream to the 

purie. 

WHITE ONION PUBEB A LA SOUBISB 

Peel, and blanch some onions; cool them in water; drain, 
and put them in a stewpan, with sufficient Chicken Consommi 
to cover them ; simmer gently, without colouring, till the onions 
are done; then reduce with the same quantity of Bichamel 
Sauce as there is of onion ; press through a tammy doth ; and 
finish purie with butter and Chicken Glaze. 


SBOWXT onion BUBEE X LA SBETONNB 

Peel; Uandi, &nd cool the onions in water; drain, and 
put lliem in a glazing stewpan, witli some butter, salt and 
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sugar; fiy them, till of a reddish brown colour, and reduce 
them with an equal quantity of EspagnoU Sauce; press 
through a tammy cloth and add some butter and Meat Glaze 
to the purie. 


ABTIOHOKH PUBBSl 

Prepare and cook the artichoke bottoms as indicated foT 
garnish {vide page 298). 

Cook them till they become soft ; drain, and cut them in 
pieces; and put them in a glazing stewpan, with an equal 
quantity of Bechamel Sauce ; reduce, and press through a 
tammy cloth ; and finish the purh with some double cream and 
butter. 


ASFABAOtJS FUBEB 

Break off all the tender part of a bundle of green asparagus ; 
wash ; blanch ; drain, and put the asparagus in a stewpan, with 
some butter ; fry for four minutes ; add tlie same quantity of 
Bechamel Sauce as there is of asparagus; reduce, and press 
through a tammy cloth ; and finish the puree with butter and 
Chicken Glaze. 

A little spinach greening should be added, if the purie be 
not sufiiciently bright in colour. 


CELEET PtTBEE 

Prepare and cook some celery as described for garnish {vide 
page 300) ; drain, and wipe it ; cut it in small pieces, and put 
these in a glazing stewpan, with an equal quantity of BSchamel 
Sauce ; reduce ; press through a tammy cloth ; and add some 
butter and double cream to the puree. 


WHITE HABIOOT BEAHS PVBEE 

Boil the beans in water, with some salt and butter, 1 faggot, 
and 1 onion; when the beans are done, take out the faggot, 
and press them through a hair sieve; put the puree in a 
stewpan, with half its quantity of Bechamel Sauce ; reduce, and 
press through a tammy cloth ; and finish the puree with butter 
and double cream. 
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LBlTTXZi FITffiilll A 1.A OOXTOll 

• Boil the lentils in water, with some salt, butter, a faggot, 
and an onion ; drain ; and press them through a hair smve,' 
and put the furk in a glazing stewpan, with half its quantity 
of M^agnok Sauce; reduce, and strain through a tammy 
doth ; and finish the puree with butter and Meat Glaze. 

OBEBN PEA PUBEB 

. Boil the peas in water ; with 1 onion, and a seasoning of salt 
and sugar ; when the peas arc done, drain ; and press them 
through a tammy cloth ; put the puree in a stewpan, and mix 
it smooth with one-eighth of its quantity of Bkhamel Sauce. 

POTATO PUREE 

Cook the potatoes, as described for Potato Croquets {vide 
page 295); press them through a hair sieve; and finish the 
puree with butter and double cream. 

TURNIP PUREE 

Peel, and blanch the turnips, and steep them in cold water ; 
cook them in a stewpan, witli some Chicken Consomme, some 
butter, and the crumb of a Frcncli roll ; 

When the turnips are done, drain, and reduce them with 
an equal quantity of Bkhamel Sauce; pass through a tammy 
doth ; and finish the puree with butter and double cream. 


CHESTNUT PUREE 

Pick, and peel some chestnuts, as described for Glazed 
Chestnuts {vide page 300) ; 

Cook them in some Cliicken Consomml, and when they are 
done, add half the quantity of Espagnoh Sauce ; reduce, and 
press through a tammy cloth ; and finish the purk with butter, 
and Meat (Baze. 

MUSHROOU PURilE 

Pick, and wash IJ lb. of mushrooms; cut them in pieces, 
and put them in a stewpan, with ; 
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1 tablespoonful 6f water, 

1 tablespoonM of lemon juice, 

' 1 pinch of sait ; .» 

Boil for two minutes, and let the mushrooms cool in their 
liquor; drain, and wipe them on a cloth; poimd thorn in a 
mortar, with 1 oz. of butter, and press the whole through a 
fine hair sieve ; 

Make 1 pint of Bkhamel Sauce ; reduce it, together with 
die liquor of the mushrooms ; then add the puree to it. 

Before serving, boil up the purie, and add 1 oz. of butter 
to it ; mis ; and serve. 


TBUPPLE PUBSIB 

Take ^ lb. of well-cleaned and peeled truffles ; pound them 
in a mortar, with 1 oz. of butter ; and press them through a 
hair sieve ; 

Eeduce 3 gills of Espacjnole Sauce, with 1 gill of Essence of 
Truffles ; and add the puree to it. 

Before serving, boil up the puree^ and tliickeu it with 1 oz. 
of butter and 1 oz. of Chicken Glaze. 


TOMATO PTTBEE 

Pick 1 lb. of tomatoes ; break them in pieces, and put them 
in a stewpan, with ; 

1 onion, 

1 faggot, 

and a seasoning of salt and pepjier ; 

Stir over the fire, till the tomatoes are melted, and press 
them through a tammy cloth ; 

, Make a roux, with 1 oz. of butter and 1 oz. of flour ; cook 
it, for five minutes ; add the puree to it, with 2 oz. of Meat 
Glaze ; reduce the whole, for five minutes ; and press, through 
a taihmy cloth, into a bain-marie-pirn. 


CBOnTOES FOB BOTTPS 

Cut some crumb of bread into ^-inch dice ; fry them iii 
clarified butter, till of a light golden colour, tossing them to 
colour evenly. 
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OBOUTOKS BOB XOTTBi^ 

Cut some crumb of bread in heart-shaped pieces, 2 inches 
long, and | inch thick ; fry them in clarified butter, till they- 
assume a pale yellow tinge. 


OBOUTOBS BOB VEOBTABZiB BBTBBUBT 

Cut some crumb of bread in l^-inch triangular pieces, ^ inch 
thick ; trim off the angles ; and fry, of a light golden colour, in 
clarified butter. 


II 

FOKCEMEATS 


Remarks on Forcemeats, 

Forcemeats are very useful in cookery : they are turned to 
excellent account for hors d’ceiwre, large dishes, entries, &c. ; 
much care is required in their preparation ; they should always 
be composed of meat and fisli perfectly fresh, and with their 
nutritive properties unimpaired. 

Forcemeat made with stale fish or meat will be of a very 
inferior description, and hardly likely to improve the dishes 
to which it may be added. 

While recognising forcemeats as one of the elements of 
cookery, I would caution cooks against their too general use. 
It is unadvisable to introduce them constantly, and the art of 
a cook will lie principally in the discrimination with which he 
applies them. 

Their too frequent recurrence in a dinner would satiate the 
guests, and would be deservedly censured by connoisseurs, who 
are unanimous that cookery should never be unnecessarily 
overloaded, and that it should, even in its most elaborate dishes, 
remain as simple and natural as possible. 

aOBIYSAU 

Chop 1 lb. of noix, or fillet of veal, freed of skin and gristle ; 
pidc, and ohop li^ lb. of beef suet ; mix it with the chopped 
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veal ; season with 1 oz. of spiced salt, and pound both together, 
in a mortar, to a smooth paste ; adding 2 eggs, one at a time, 
whilst pounding. 

No whole pieces of veal, or' suet, should be visible in the 
forcemeat ; put it on the ice, or in a cool place ; 

Mix in a stewpan : 

2 eggs, 3 gills of milk, 

1 oz. of butter, 1 pinch of salt ; 

Stir over the fire till boiling, and put the stewpan in a 
basin of water, to cool the contents ; put the forcemeat back 
in the mortar, and pound it again, together with ; 

the above custard, 

2 eggs, 

lb. of clean rough ice ; 

All the above should be added to the forcemeat xn small 
quantities. 

Try the forcemeat, by poaching a small quenelle of it in 
boiling water, and, should it prove too stiff, add a little more 
ice to it. 

Godiveau Forcemeat should be made quickly, and in a cool 
place, 

CHICKEN FORCEMEAT 

Make some panada, with some crumb of bread, and General 
Stock ; reduce it stiffly, by stirring over the lire, and jnit the 
panada on a plate to cool ; 

Pound sufficient fillets of chicken, or hen, to produce 1 lb. 
oi puree, when pressed through a hair sieve; add 10 oz. of 
boiled udder of veal, also previously pounded and passed 
through a hair sieve, to the puree ; pound, and mix both 
together; then add 10 oz. of the prepared panada; season 
with salt, pepper, and a small pinch of grated nutmeg ; and mix 
the whole thoroughly, in the moitar, adding 1 gill of reduced 
Allemande Sauce ; 

Poach a small piece of the forcemeat, in water ; should it 
be too stiff, add a little more Allemande Sauce, or double 
cream. 

PHEASANT FORCEMEAT 

Take 10 oz. of the flesh of a pheasant, and 7 oz. of that of 
a chicken, and make the forcemeat as directed in the preceding 
recipe, substituting Espagnole Sauce, reduced with Essence of 
Pheasant, for the Allemande Sauce. 
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PABTHmaB TOBOEUBAT 

Take equal quantities of partridge and chicken ; pound, and 
make the forcemeat as directed for Chicken Forcemeat ; adding 
1 gill of Espagnole Sauce, reduced with Essence of Partridge. 

BABBIT FOBCBUEAT 

Take 1 lb. of the flesh of a rabbit ; 

Proceed as for Chicken Forcemeat {vide page 305) ; adding 
some Espagnole Sauce, reduced with Essence of Babbit, instead 
of the Allemande Sauce, as there directed. 

PIKE FORCEMEAT 

Press 1 lb. of pike fillets through a hair sieve ; add 10 oz. 
of butter, and 10 oz. of Bread Panada to the puree-, season 
with salt and pepper, and moisten with 2 eggs, and some 
reduced Veloute Sauce Maigre, thickened witli egg. 

Finish as described for Chic ken Forcemeat {vide page 305). 

CARP FORCEMEAT 

Proceed as above, using carp instead of pike 

WHITING FORCEMEAT 

Make the forcemeat as directed for Pike Forcemeat, sub- 
stituting whiting for the pike. 

CONGER EEL FORCEMEAT 

Proceed as described for Pike Forcemeat ; substitute 1 lb. of 
conger eel for the pike fillets. 

FOIE GRAS FORCEMEAT 

Pound together in a mortar : 

1 lb. of firm and fresh foie gras, 

3 oz. of udder of veal, previously boiled, and allowed to 
get cold, 

7 oz. of Bread Panada, prepared as for Chicken Forcemeat 
{vide page 305); 
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Season with salt, pepper, and a small pinch of grated nutmeg; 
and press the forcemeat through a hair sieve ; put it back in 
the mortar; poimd it, and mix in 5 yolks of egg, one at a 
time ; and put the forcemeat by for use. 

Observation . — I must repeat, with reference to forcemeats, 
the remarks made on Quenelles for Soups {vide page 234); 
— namely, that they also should be delicate and light ; 

If too stiff, a httle more sauce, or double cream, should be 
added. 
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CHAPTER IV 

HOT HORS D’CEUVRE 

PATTIES 

Make some puff paste, with 1 lb. of butter, and 1 lb. of flour, 
as directed for PutT Paste Cake {ride First Part, page 198) ; 
give the paste six turns, and roll it out to I-inch thickness ; 

Cut it into 24 rounds, with a plain 1-pinch cutter ; 

Gather the trimmings of the paste into a lump ; roll it out 
to the same tliickness as the lirst, and cut it in 24 similar 
rounds ; place these last cut rounds on a Avct baking-sheet, and 
moisten the surface with a brush, dijjped in water ; put a small 
]nece of Chicken Forcemeat on each ; then take up one of the 
fost cut rounds, and reverse it on to the forcemeat, so as to 
cover it ; repeat this till all the patties are covered ; press the 
two pieces of paste lightly together, with the top of a plain 
ipinch cutter ; brush them over with egg ; and put to bake 
in a brisk oven. 

2’OZE OBAS FATTIES WITH TBUFFLES A IiA MOEOLAS 

Make some paste with ; 

1 lb. of flour, 2 yolks of egg, 

10 oz. of butter, 1 pinch of salt ; 
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Mix the above with about ^ pint of water, to a softish paste ; 
when it is quite smooth, gather it up in a lump, and let it 
rest for one hour on the ice; then roll it out, and line with 
it 18 small pie-moulds, l|-inch diameter, 2 inches deep ; fill 
them with flour ; put a paste cover on the top ; press the two 
pastes together ; cut the superfluous paste even with the mould, 
and pinch the edge round with the pincers ; egg the top, 
and bake in a moderate oven ; when the crusts are done, cut 
•out the covers, inside the pinched edge ; take out the flour, 
brush the inside, and take the crusts out of the moiilds ; egg 
them, inside and out, and dry them in the oven for two 
minutes ; 

Fill them with foie gnie and truflles, cut in small dice, and 
mixed in some reduced Espagnole kSauce ; pour a little sauce 
in each patty ; and serve. 


VEGETABLE PATTIES 

Prepare 1 8 patty crusts as above ; fill them with a Macedoine 
of vegetables, carrots, asparagus peas, and French beans ; pour 
some thin Bechamel Sauce in each psitty; and serve. 


LAKK PATTIES 

Line 18 small pie-moulds with paste, as directed for Patties 
a la Monglas (vide recipe above) ; 

Put 7 02. of grated bacon in a sawte'-pan, with 10 oz. of 
chicken livers ; 

Season with salt, pepper, and spice ; fry for four minutes ; 
and, when cold, pound in a mortar ; and press the forcemeat 
through a hair sieve ; 

Bone 18 larks ; open them, and season them slightly ; spread 
a little of the forcemeat on each lark ; place a piece of truffle, 
about the size of a nut, on the forcemeat, and roll the lark up 
into a ball, to enclose it ; 

Put a thin layer of forcemeat at the bottom of the lined 
moulds; place in each, one of the prepared larks, and spread 
another thin layer of forcemeat on the top ; cover the patties 
with paste, as described for Patties a la Monglas ; egg the tops, 
and lay on each a round of pufi" paste, cut with a 14-inch fluted 
cutter; egg the top, and bake the patties in a hot oven for 
twenty minutes ; 
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Cot out the covers ; pour in a spoonful of Espagnole Sauce, 
reduced with Essence of Larks ; replace the covers ; and serve. 


MUTTON PATTIES 

Chop, and pound in a mortar, equal quantities of fillet of 
mutton and fat bacon ; season with spiced salt, and a small 
pinch of cayenne pepper ; 

Line some tartlet moulds with some trimmings of puff paste ; 
put a round ball of the forcemeat, about 1 inch diameter, in 
the centre of each patty ; flatten it slightly, and put a paste 
cover on the top ; cut a hole in it, with a |-inch cutter ; 

Bake in a sharp oven ; and, before serving, pour in some highly 
seasoned half glaze, through the opening in the top. 


CROUSTADEB A LA EINANOIERE 

Line 18 cromtade moulds with the same paste as for Patties 
a la Monglas ; fill them with flour, and bake them ; when the 
paste is done, take out the flour, brush the inside of the 
croustades ; egg, and j)ut them in the oven for two minutes ; 

Fill them with some Financiere Fagout {vide page 295), cut 
in small dice ; pour some Financiere Sauce in each croustade, 
and place some puli' paste covers on the top. 

To make the covers : 

Take some puff' paste at seven turns; roll it to |-inch thickness; 
cut out 18 rounds with a 2-inch fluted cutter, and 18 other 
rounds with a 1-inch fluted cutter ; 

Put the larger rounds on a wet baking-sheet; brush them 
over with egg, and place one of the smaller rounds on the 
centre of each large one ; egg the tops, and bake them in a 
brisk oven. 


OBOUSTADES WITH TONGUE, TBUEFLBS, AND CHICKEN, 

A LA BABAEIN 

Prepare and bake the croustades as above ; 

Cut some fillets of chicken, some tongue, and truffles in shreds 
I inch long, i inch thick ; warm these in some reduced Espag- 
nole Sauce; fill the croustades with the mixture; place the 
puff paste covers on the top ; and serve. 
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BAItPIOOB' BOUOHXB8, OB SlCAI.Ii PATTIBS 

A mixture of chicken, game, or fish, with trufiies, foie gras, 
and mushrooms, the whole cut in small dice, is known in 
cookery under the general name of snlpicon. 

Make some puS* paste ; give it six turns ; cut out 18 houchees 
«dth a fluted cutter 2 inches in diameter ; put them on a baking- 
shee^and let them rest on the ice for ten minutes ; then brush 
them over with egg; dip a plain l}-iiich cutter in hot water, 
place it on the centre of each houcMe, and cut through one- 
third of the thickness of the paste, — this will form the cover 
when baked ; put the bouchees in a brisk oven ; when tliey are 
done, take off tlie covers ; trim off a little of the inside of the 
patties, and smooth it with tlie handle of a knife. 

Prepare a salpicon of chicken, truffles, tongue, and mush- 
rooms ; put it in some Allcmande Sauce ; boil it up, and fill 
the bouchees with it ; replace the covers ; disli up on a napkin ; 
and serve. 

BOUCHEES, OB SMALL PATTIES, A LA EEIHB 

Prepare the bourhee^t as indicated in the preceding recipe ; 
and fill them with some Chicken Puree [vide page 21)3). 


GAME PUEBE BOUCHEES, OE SMALL PATTIES 

Prepare the bouchees as described for Salpicon Bouchees ; fill 
them with any Game Puree {ride Pheasant, Partridge, Wood- 
cock, and Ilare Puree, page 2D3) ; and serve. 


OrSTEE BOUCHEES, OB SMALL PATTIES 

Make the bouehees as directed for Salpicon- BoucMes [vide 
above). 

Take 24 blanched oysters, and 10 turned mushrooms; cut 
the whole in dice, and warm them in some Allemande Sauce ; 
fill the bouchees ; replace the covers ; and serve. 

tOBBTEB BOUCHEES, OE SMALL PATTIES 

Make the bmchies as described for Salpicon Bouchees [vide 
above). 
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Cut up the meat of a lobster in J-inch dice ; warm some 
Lobster Sauce {vide page 284) ; add the pieces of lobster ; fill 
the bouchees with the lobster and sauce ; put on the covers ; 
and serve. 


SHBIUF BOUOHEES, OB BUALI. FATTXEiS 

Take 18 boucMes prepared as for Salpicon Bouchies {vide 
page 311). 

Pick, and cut in two pieces, the tails of 1 lb. of shrimps ; 
warm them in some Shrimp Sauce {vide page 284) ; fill the 
bouchees ; replace the covers ; and serve. 

Observation. — Lobster and Shrimp Bouchees are sometimes 
served without the paste covers; but then some fried bread- 
crumbs should be lightly sprinkled on the top. 

SOLE BOUCHEES, OB SMALL PATTIES 

Make 18 bouchees as indicated page 311 ; 

Take the fillets of a large sole, and cook them in a saute-pen, 
with some butter, salt, and lemon juice; when done, press them 
between two dishes till cold ; then cut them into small dice ; 
wann some Alleniande Sauce ; put in it the pieces of sole, and, 
when warm, fill the bouchees ; replace the covers ; and serve. 

CHICKEN CBOOUETS 

Take the fillets of some cold roast chickens; free them of 
all fat, gristle, and skin ; and cut them in -l-ineh dice ; 

Cut an equal quantity of truffles in the same way ; mix both 
together in some stiffly reduced Allemande Sauce, and put on 
a dish to cool ; 

Strew a paste-board with bread-crumbs ; 

Divide the mi.xed chicken and truffles in equal-sized parts, 
and roll them to the shape of corks or balls ; dip them in some 
eggs, beaten up with some oil, salt, and pepper, and roll them 
on the bread-crumbs; 

Pry the croquets in hot fat, till they are crisp, and of a light- 
brown colour ; drain on a cloth ; sprinkle them with salt— (all 
croquets and fiied things for Hors-d’oeuvre should be similarly 
seasoned) ; put them on a napkin on a dish ; and garnish with 
fried parsley. 

Tomato, Perigmux, or Poivrade Sauces are served with these 
croquets. 
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SWEKTBBBAS OBOQTTBTS 

Take some blanched throat-sweetbreads ; trim ; and cut them 
in J-inch dice ; 

Cut an equal quantity of mushrooms in the same way, and 
mix both together in some stiffly reduced AUemande Sauce; 

Make and fry the croquets as above. 

PHEASANT CROQUETS 

Take some fillets of cold roast pheasants ; remove all skin, 
fat, and gristle; and cut them in small dice, with the same 
quantity of truffles ; mix both in some Espagnole Sauce, stiffly 
reduced with some Essence of Truffles ; and proceed to make 
and fry the croquets as directed for Chicken Croquets. 

BABBIT CROQUETS 

Eemove the fillets of a cold roast rabbit ; free them of skin 
and gristle ; 

Take an equal quantity of both truffles and mushrooms, 
and cut the whole in small dice; put these in soma Ei^pagnole 
Sauce, stiffly reduced with Essence of Ilabbit ; and finish the 
croquets as described for Chicken Cro<piets. 


CROQUETS A LA MILANAISE 

Cut equal quantities of cooked chi('ken, tongue, truffles, and 
maccaroni in small dice ; mix the whole in some stiffly reduced 
AUemande Sauce ; add some grated Eaimesan Cheese, and make 
the croquets as directed page 312. 

FOIE QRAS CROQUETS 

Cut equal quantities of foie gras and truffles in small dice ; 
mix them in some Espagnole Sauce, stiffly reduced with Essence 
of Truffles ; and make the croquets as described before. 

LOBBTEB CROQUETS 

Cut an equal quantity of lobster and mushrooms in small 
dice; 
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Rediwje half as much as the above total quantity, of VelouU 
Sauce Maigre ; thicken it with egg and Lobster Butter; 

Mix the lobster and mushrooms in the sauce ; and, when cold, 
proceed as for Chicken Croquets. 


TXTBBOT CBOftTTETB 

Free some boiled turbot of bones and skin, and cut it in 
small dice ; 

Eeduce some Veloute Sauce Maigre ; thicken it with egg ; 
add some previously washed and chopped parsley; mix the 
pieces of fish in the sauce ; and make and fry the croquets as 
aforesaid. 


SOLE CEOQUBTS 

Cut some previously cooked fillets of soles in small dice; 

Eeduce some Veloute Sauce Maigre^ together with the liquor 
in which the soles have been cooked ; thicken it with egg ; put 
the pieces of sole in it ; and, when cold, make the croquets as 
indicfited page 312. 


CHICEEE CROECESQUIS 

Cromesquis are made of mixtures of chicken, game, truffles, 
mushrooms, or fish cut in small dice, mixed in reduced sauce, 
wrapped in udder of veal, dij)ped in frying batter, and fried. 

Boil an udder of veal in a stock-pot ; cool, trim, and slice it 
as thin as possible, the whole length of the piece ; 

Prepare a saJpicon of chicken, tongue, tnifflc's, and mushrooms, 
mixed in some reduced AUcmande Sauce ; 

When cold, place portions of this salpicov, 2 inches long by 1 
inch, on the thin slices of udder ; wrap the udder round them, 
and roll the cromesquis to the shape of corks ; dip them in 
frying batter, and fry them in hot fat, till they are crisp, and of 
a light-brown colour ; diuin, and dish them on a napkin ; 
garnish wdth fried parsley ; and serve. 


game orouesquis 

Make a salpicon as directed for Pheasant Croquets {vide page 
818) ; wrap equal portions of it in some thin slices of udder ; 
and finish the cromesquis as above. 



HOT HOES D'CEUVEE 


m 


Pull] 


BWUXiXBBBAl} OJlO]a!SQ,triS 

Prepare a salpicon as directed for Sweetbread Croquets (vide 
page 312); and make the cromesquia as indicated for Chicken 
Cromesquis. 


SHBIMP CBOMBSQITIS 

Pick some shrimp tails, and cut them in small dice ; 

Eeduce some Veloute Sauce Maigre ; thicken it with egg and 
butter ; add the pieces of shrimp ; and, when cold, wrap equal 
parts of this mixture m thin slices of udder ; and finish as for 
Chicken Cromesquis (vide page 314). 


SAIiMOir CBOHESQ,TTIS 

Cut some salmon in thin slices, about \ inch thick ; cook them 
in a sawte'-pan, with some butter, lemon-juice, salt, and pepper ; 
when done, press them between two dishes till cold ; then cut 
them into small dice, and mix these with half the quantity 
of truffles cut in the same way ; 

Seduce some Veloute Sauce Maigre ; thicken it with egg and 
butter ; add the mixed salmon and truffles to it, and, w’hen 
cold, wrap portions of it in udder, and finish the cromesquis as 
aforesaid. 


WOT7ILLES TIMBALES WITH GAME PUEEB 

Make 1 lb. of Nouilles Paste ; cut and blanch the nouilles in 
salted water ; drain, and toss them in some butter in a sawte'-pan, 
over the fire ; 

Put a layer of them, 1 J inch thick, in a buttered sa?^te'-pan ; 
cover them with a round of buttered pajier ; and on this, place a 
baking-sheet, small enough to go inside the pan, and a 4-lbs. 
weight on the top. 

When the nouilles, thus pressed, are cold, cut them through 
with a plain 1 ^-inch cutter ; brush these rounds over with egg, 
and bread-crumb them (vide Breading, First Part, page 74), and 
make an incision |-inch deep, on the tops, with a plain 1-inch 
cutter, to form the covers ; 

Fry these timbales in hot fat till they are crisp, and of a light- 
brown colour ; 


8 s 2 
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Detach the covers, and cut out the inside of the timbales^ 
leaving the crust only ^ inch thick; fill them with Game 
Purh (vide Game Furies, page 293) ; put on the covers ; and 
•serve. 

2rOUIZ<LXIS «riMBALBS ATT OHASSEUB 

Make the timbales as above ; 

Eemove the fillets of two young wild rabbits ; fry them in 
butter in a sawfe'-pan; drain, and cut them in tliin slices, and cut 
these again, with a plain §-inch vegetable cutter ; 

Cut some truffles in the same way, — say one part of truffles to 
four of rabbit ; 

Mix the rounds of rabbit and truffles in some Espagnole 
Sauce, reduced with Essence of Eabbit ; fill the timbales with 
this garnish ; put the covers on ; and serve. 

O'VSTEBS A I.A I)’UXEI.1.ES 

Blanch some large oysters ; press them sliglitly between two 
dishes, till they arc cold; then slit them open, without quite 
severing them ; 

Put a ^-inch layer of reduced d’Ua'elles Sauce inside, and 
fold the oysters together again ; press them slightly, to enclose 
the d’Uxelles; dip them in some frying batter; and fry them 
in hot fat till they arc crisp ; 

Pile the oysters up on a napkin, on a dish ; garnish with fried 
parsley ; and serve with a boat of d'Unnelles Sauce. 

FBIED OTSTEBS A EA VILLEBOT 

Blanch, and press the oysters as above ; reduce some Velouti 
Sauce Maigre ; thicken it with egg and butter ; dip each oyster 
in the sauce, and put them on a dish to cool ; when the oysters 
are cold, egg and bi'cad-cruinb them ; fry them in hot fat ; 
drain, and pile them up on a napkin, on a dish ; and serve with 
a boat of Velouti Sauce Maigre, thickened with egg and 
butter. 

This sauce should not be reduced so much as that in which 
the oysters have been dipped. 

OBEYS OF OHIOESiS' 

Orlg is a general name for fried Fillets of Chicken, Game, 
and Fish, and Fried Lobster Scollops, served with sauce, in a 
boat 30^arately. 
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Eemove tlie fillets of 2 chickens ; trim, and cut each fillet in 
about five pieces, lengthwise ; put them in a basin, with some 
salt, pepper, the juice of a lemon, a few sprigs of parsley, and 
half an onion, sliced ; let them steep thus for two hours ; then 
drain and wipe the pieces in a cloth ; dip them in frying batter ; 
fry in hot fat till crisp ; drain, and pile them on a napkin, on a 
dish ; garnish with fried parsley ; and serve with a boat of 
Tomato or Poivrade Sauce. 

Observation . — Fillets of Pheasants, Partridges, Babbits, &c., 
are prepared as Orlys, in the same way. 


CELTS OP OTSTEBS 

Blanch, and press the oysters as directed for Oysters h la 
d’Uxelles', 

Dip them in frying batter ; fry them in hot flit ; drain, and 
pile them on a napkin, on a dish ; garnish with fried parsley ; 
and serve with some Tomato Sauce, in a boat. 


CELTS OP SOLES 

Eemove the skin from some fillets of soles, and cut them first 
across, and then each piece lengthwise, in three strips ; put them 
in a dish with some lemon-juici', a few sprigs of parsley, half an 
onion cut in slices, some stilt, and pepper ; let them marinade 
for two hours ; drain, and wijie the pieces in a cloth ; dip them 
in frying batter ; fry them in hot lat ; drain, and pile them on a 
napkin, on a dish ; garnish with fried parsley ; and serve with a 
boat of Tomato Sauca 

OELTS OP ANCHOVIES 

The best anchovies come from Nice, — they are easily recog- 
nised by their small size and plumpness, and by the redness of 
the pickle. 

Steep the anchovies in cold water, till they are easily opened ; 
cut oS' the heads ; take out the middle bone, and scrape the 
scales off the outside ; trim the anchovies to an even shape, and 
steep them in milk for one hour ; drain, and flour them well ; 
fry them in very hot fat ; drain, and pile them up on a napkin, 
on a dish ; garnish with fried parsley ; and serve with some 
Poivrade Sauce, in a boat. 
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Cut some salmon in thin slices, and trim these to a pear 
shape ; brush them over with egg, and bread-crumb them ; fry 
in hot fat ; drain, and dish the fillets up on a napkin ; garnish 
with fried parsley ; and serve with a boat of clear gravy, highly 
seasoned with cayenne pepper. 


FOIB GBAS PBITTEHS A LA CHEVBEtJSB 

Boil some semolina in sufficient consomme to form a paste ; 

When cold, line some tartlet moulds with it, to a thickness 
of about \ inch. 

Mix an equal quantity of foie gras, cut in dice, and of chopped 
truffles ; season with salt and pei)per, and fill the moulds with 
the mixture ; cover with a layer of semolina ; close the fritters 
thoroughly ; take them out of the moulds ; egg, bread-crumb, 
and fry them in hot fat ; drain, and dish the fritters on a napldn; 
garnish with fried parsley ; and serve. 


CAIiriirEI.ONS A X.A BEIEE 

Chop some cooked fillets of chicken, some truffles, and mush- 
rooms ; and mix the whole in some stiffly reduced Allemande 
Sauce ; 

Eoll out some seven-turns jmlT jiaste to about -^-inch thick- 
ness ; moisten the surface with a brush dipped in water ; 

Place some equal-sized portions of the above mixture on the 
paste, about 2 inches long by 1 inch ; enclose each portion with 
paste ; press the edges of the pa^tc together, and roll the 
cannelons on the board to a cork shape ; fry them in warm 
fat ; drain, and dish them on a napkin ; garnish with fried 
parsley; and' serve. 


t.amti 8WEETBBEAD CASSOLETTES 

Cook some rice in some comomind, 2.^ gills of consommd to 
1 gill of rice ; 

When the rice is thoroughly done, take it off the fire, and 
work it to a smooth paste with a wooden spoon ; fill some small 
pie moulds (vide Patties a la Monglas^ page 308) with the rice, 
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and cut the tops ^ inch deep, with a plain l^-inch cutter, to 
form the covers ; 

When the Me is cold, take it out of the moulds; brush it 
over with butter, and put to colour in a brisk oven ; then remove 
the covers ; scoop out the inside, leaving the rice crust inch 
thick ; 

Fill the cassolettes with some Lamb Sweetbreads, cut in small 
dice, and mixed in some reduced Allemande Sauce ; pour a 
spoonful of sauce in each cassolette ; and serve. 


Remarha on the Coquilles, or Shells used for Hors d'CEuvre 

The natural shells of fish, which are still used in some 
establishments, are objectionable ; 

I would recommend their being superseded in all cases by 
light silver shells or coquilles, which are preferable for the 
preparation of these hors d’ceavre, and, moreover, always look 
well when brought to table. 


CHICKEBT EN COa^lLLES » 

Cut the fillets of 3 chickens in small scollops; fry them 
slightly in some butter, in a A'rtwtJ-pan ; 

Cut an equal quantity of tnillles, previously cooked in 
Madeira, in the same way ; mix both together in some reduced 
Allemande Sauce ; 

Fill some shells with this mixture ; strew the top with fried 
bread-crumbs ; put in the oven to warm ; and serve. 

Observation. — Proceed in the same way for any kind of game 
en coquilles, — only substitute reduced Espaqnole Sauce for the 
Allemande Sauce. 


OYSTBBS EN COQtriLI.ES 

Blanch some oysters in boiling water ; when they are done, 
cut them in ;|.-ineh dice ; 

Eeduce some Veloute Sauce with some Essence of Mushrooms ; 
thicken it with egg; mix the oysters and a quantity of sliced 
mushrooms in the sauce ; fill the shells with this mixture ; strew 
the tops with some fried bread-crumbs ; warm in the oven ; 
and serve. 
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I.OBSTXB EK COQTTII.I.E8 

Cut in small dice equal quantities of lobster and mushrooms ; 

Beduce some VelouU Sauce, with some Essence of Mushrooms; 
thicken it with fresh butter and Lobster Butter ; 

Mix the* cut lobster and mushrooms in the sauce ; fill the 
shells ; and bread-crumb and warm as above. 

SHBIMFS EE COQTnLI.ES 

pick, and cut the tails of some shrimps ; 

Reduce some VelouU Sauce ; thicken it with fresh butter 
and some Shrimp Butter ; mix the shrimps in the sauce ; fill 
the shells ; sprinkle over some fried bread-crumbs ; warm in 
the oven ; and serve. 

MUSSELS EE COQUILLES 

Cook the mussels as directed for Mussels with Poulette Sauce, 
page 156. 

Clean them thoroughly; take them out of their shells; and 
cut them in two pieces ; 

Reduce some VelouU Sauce, together with the liquor in which 
the mussels have been cooked ; thicken with egg and butter ; 
and mix some chopped parshy and the mussels in the sauce ; 
fill the shells ; and finish as above. 


OBAYPISH TAILS EE COQUILLES 

Cut the flesh of some crayfish tails in three pieces, and slice 
an equal quantity of mushrooms ; 

Reduce some VelouU Sauce with some Essence of Mushrooms ; 
thicken it with fresh butter and Crayfish Butter ; and add the cut 
tails and mushrooms, a tablespoonful of chopped parsley, and a 
few drops of lemon-juice ; mix the whole well together ; fill the 
shells ; strew the tops with fried bread-crumbs ; warm in the 
oven ; and serve. 


OABP BOES EE OOQUILLES 

Prepare the soft roes as directed for Garnish {vide page 292) ; 
and cut them in dice ; 
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Eeduce some Veloute Sauce, together with some Essence of 
Mushrooms ; thicken it with butter, and add the pieces of roe 
to it ; fill the shells ; and finish as above. 


SOLE EN COaiJILLES 

Cook some fillets of sole in a saiite-pan^ with some butter, 
lemon-juice, and salt; press them between two dishes till cold; 
and cut them in thin scollops | inch wide ; 

Eeduce some Veloute Sauce with some Essence of Mushrooms; 
thicken it with butter ; add the sole scollops to it ; mix, and fill 
the shells with scollops and sauce ; strew the top with fried 
bread-crumbs ; warm in the oven ; and serve. 


TUBBOT EN COQUILLES 

Cut up some boiled turbot, freed from skin and bones, into 
smfill dice ; 

Prepare the sauce ; and finish as above. 


LARKS IN PAPER CASES 

Take some paper cases, 2 inch(‘s in diameter [vide Woodcut 
page 325), and oil them slightly ; 

Prepare the larks and the forciaueat, as directed for Lark 
Patties {vide page 30fi); 

Put a layer of the forcemeat, inch thick, at the bottom of 
each case; place a lark on this; cover it with another layer of 
forcemeat ; and bake in a moderate oven for fifteen minutes ; 

When done, wipe the top of the forcemeat very lightly with a 
cloth, to remove any fat ; and pour in some Perigueux Sauce, 
reduced with Essence of Lark^. 


PARTRinaE SCOLLOPS IN PAPER CASES 

Oil some cases as above, and put them in a slack oven for 
five minutes ; 

Cut some fillets of partridges and some truffles in thin scollops; 
fry them in a sauU-]>m in some clarified butter ; drain, and fill 
the cases with them, and pour in some Espagnole Sauce, reduced 
with some Essence of Partridge. 

"t t 
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PHBASAWT SOOI.I.OPS IS tAPBB OASBS 

, Proceed in the same way as in the preceding recipe, — reducing 
the Espagnole Sauce with Essence of Pheasant, instead of 
Essence of Partridge. 


LAMB SWEBTBBEADS IS FAFEB CASES 

Steep some Lamb Sweetbreads in cold water ; blanch ; boil, 
and drain them ; cut them crosswise in two pieces, and add them 
to some Allemande Sauce ; till the cases ; and serve. 


FOIES GBAS IN PAPEB CASES 

Cut some fresh and firm foien gras in slices, inch thick; 
season with salt and j)e])per ; fry them slightly in some butter in 
a saute-igm, and let them cool ; 

Cut, in the same way, an equal quantity of truffles, previously 
cooked in Madeira ; 

Eeduce some Espagnole Sauce with some Essence of Truffles; 
mix the foies gras and truffles in the sauce ; till some slightly 
oiled and dried [laper case.s ; and serve. 


PBIED COCKS’ COMBS 

Prepare the cocks’ combs as directed at the Chapter on 
Garnislies {oide page 291); 

Cut them open, without severing them ; put in a small piece 
(the size of a nut) of Chicken Forcemeat {vide page 305), and 
fold the combs to enclose it; dip them in trying batter; and fry 
them in hot fat until they assume a nice golden colour ; drain, 
and sprinkle them with salt ; dish up on a napkin ; and garnish 
with fried parsley. 


FIG'S FEET OBEFINBTT!£S 

■ Make some forcemeat, with equal quantities of mix of veal 
and fat bacon, and season with spiced salt ; 

Cook, and drain the pig’s feet; cut them in slices | inch 
thick ; 
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Ste^p some pig’s caul in cold water ; drain, and dry it with a 
cloth ; and spread a layer of forcemeat on it, 3 inches long, by 
inch wide, and ^ inch thick ; 

Cut some trullles, previously cooked in Madeira, in thin slices ; 
place some of these on the forcemeat, then some pieces of pig’s 
feet ; cover with another layer of forcemeat, and wrap the whole 
round with the caul in such a way as to make an oval 3 inches 
long, by 2 inches wide ; 

When all the crepinettes are made, dip them in butter; 
bread-crumb and broil them over a slow fire for fifteen minutes ; 
when nicely coloured, serve the cn'piuettes on a hot dish, with 
some Perigueux Sauce in a boat. 


CHICKEN SAUSAGE 

Take equal quantities of fillets of cliicken, fixt bacon, and 
crumb of bread ; pound the whole in a nioitar, and press 
through a hair sieve ; add 2 eggs, and 2 gills of double cream 
to each pound of forcemeat ; whip 2 wliites of egg, and mix 
them in the forcemc'at; and taste for seasoning; 

Take some })erfeetly clean skins ; fill them with the meat, 
and tie them in S-iir-h lengths; put Ihe sausages in hot water 
to set them ; then take them out ; dip them in cold water ; 
drain them on a cloth ; score, and bioil them over a moderate 
lire ; and serve. 

- 1 / 

CHICKEN SOUFFLES 

Pound 1 lb. of roast chicken fillets, and press it through 
a fine hair sieve ; 

Eeduce 1 pint of Bechamel Sauce to 3 gills ; mix the pounded 
chicken in the sauce, and let it get cold ; then add 5 yolks 
of egg, and a small ])inch of grated nutmeg ; whip the whites 
of egg very firm ; add them to the puree, and fill some paper 
cases with it ; 

Bake in a hot oven for twelve or fifteen minutes ; and 
serve. 


CAME SOUFFLES 

Game Souffles are prepared as above, — substituting any kind 
of game for the chicken, and Espagnole Sauce, reduced with 
Essence of Game, for the Bechamel Sauce. 

T T 2 
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OHBBSlil SOUrriiES 

Put 2 J oz. of flour in a stewpan, with I 4 pint of milk ; season 
with salt, and pepper ; stir over the fire, till boiling, — and should 
there be any lumps, strain the souffle paste through a tammy 
cloth ; 

Add 7 oz. of grated Parmesan cheese, and 7 yolks of egg ; 
whip the whites till they are firm, and aikl them to the mixture; 
fill some j)aper cases with it, and bake in the oven for fifteen 
minutes. 

Observation. — All these souffles should be served immediately 
they are cooked. 

HAM SCOLLOPS A LA MAITKE D’HOTEL 

Cut some ham in soollops, | ineJi thick ; fry them in butter 
for three minutes on each ‘•ide ; drain, and put them on a 
dish ; pour over them some Maitre d' Hotel Butter, melted, with 
very little salt, and plenty ol lemon-juice ; and serve 

CHIOKEKT RISSOLES 

Boll out some six-tui ns puff ])a.‘^te, to :|.-inch thickness ; cut 
out some rounds with a fluted 3-inch cutter ; put a piece of 
Chicken Forcemeat, about the size of a walnut, on each round ; 
fold one half over the other, and press the edges of the paste, 
80 as to stick them together ; 

Fry the rissoles m warm fat ; drain, and dress them on a 
dish, on a napkin ; garnisli with fried parsley ; and serve. 


GAME RISSOLES 

Proceed as above, — substituting Pheasant, Partridge, or 
Leveret Forcemeat for the Chickeu, 


EISH RISSOLES 

Prepare and make the rissoles, as directed for Chicken 
Hmom ; 

Instead of the Chicken use Whiting, Carp, or Pike Force- 
meat ; and fry the rissoles in clarified butter. 
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CH££:S£! FBITTSIBB SOUS'FUSS A ImA FIONATSliXa 

Put 1 pint of water in a stewpan, isritli ; 
oz. of butUr ; 

Season with salt, and pepper ; boil ; and add ; 

4^ oz. of flour, 

1 oz. of grated Parmesan cheese ; 

Stir over the fire for thiee inimifcs; then moisten with some 
eggs, to make some paste as diiected for Beigneh Sou ffiis {vide 
First Part, page 188) ; 

Add to the paste 1 oz of lean cooked ham, cut in very 
small dice; and try the fntteis m the same way as Heignet^ 
Souffles; diain ; didi on a napkin; and gainidi with fried 
parsley. 

CHEESE PUFFS, OR EAMEaUINS 

Put 2 OZ. of butter in a stewpan, witli \ pint of water ; season 
with salt, and pepper ; boil ; and add j lb. of flour ; 

Stir over the fire for font ininutes ; tlien mix in lb. of 
grated Parmesan cheese, and 3 eggs, one after the other ; 

Put this paste on a b iking-sheet, in lumps about the size 
of an egg; flatten them slightly; brush them over with egg; 
and put a few small due of (fruyeie cheese on each; 

Bake m the oven ; and serve very hot. 



TAPKR CASES FOE SOUl FLE8, QUAILS AND MEKS 




ROAST SIRIOIN OF BLl I WITH POTATOLS SAUTi'fs 
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REMOVES— ENTREES— ROASTS 

lu Movrs 


BBAIZED RUMP OP BEEP A LA JARDINIEitU 

Take a rump of beef, wciylihig IG lbs., — this will be the smallest 
size for a good Reim)\ e ; 

Bone, and bind the meat with string, and boil it in a stock-pot 
for three hours; dram, and tiini the bief, and put it in a 
braizing stewpan, on a diainor; pour in: 

1 bottle of Marsala, 

1 quart of Mirepoix ; 

Simmer for two hours, basting occasionally with the gravy, 
to ghizc the meat ; drain it ; and strain the gravy, through a 
silk sieve, into a stewpan ; reduce it, iind add 1 pint of Espag- 
nole Sauce ; skim ; and keep it warm, to serve in a boat with 
the meat ; 

Put the beef on a dish ; garnish with a jardiniere^ consisting 
of 4 parts of cauliflowers, 8 of carrots, and 4 of Brussels sprouts ; 
put a portion of tlie cauliflowers at each end, and on both 
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sides of the disli place soiAe carrots on each side of the 
[’auliflowers, and fill the spaces between with Brussels sprouts ; 
fflaze the beef, and the carrots; and serve with the gravy, 
in a boat, , > 

BBAIZSiD BUIIF Ol!' BBEF WITH OABBOT AHH QLAZES 
OHIOH OABNIBH 

Prepare, and cook a rump as above ; garnish it witli 6 
portions of cairots, turned to a jiear shape, and G portions of 
glazed onions ; put these portions alteriiatt'ly round the beef ; 
glaze it and the vegetables ; and serve, with the gravy, in a boat, 
as above. 

BBAIZBD BUMP OP BEEP WITH CAULIPLOWEB8 AND 
LETTUCE GABNISH 

Boil, and braize a rump of beef, as directed for Bump f) la 
Jardiniere (vide page 320); 

Make some Cauliliower, and StufTed Cabbage-Lettuce Garnisli 
[vide pages 297, 29!)) ; 

Put the beef on a dish, and surround it witli the garnisli ; 

Glaze the meat, and the li'ltuces, and serve with a boat 
of the same gravy as for Ibimp ii la Jardiniere. 


BBAIZED BUMP OP BEEP A LA FLAMANDE 

Prepare, and cook the rump as aforesaid; 

Make some Cabbage Garnish (vide ]iage 297) ; 

Turn 30 carrots to a pear shape, and glaze 30 onions ; 

Cut some Bologna Sausage in {-inch slices, and some streaky 
bacon in slices 2 inches square ; 

When the beef is glazed, j)ut it on a dish ; make a layer 
of the cabbage all round it, and place the cai rots and onions on 
the cabbage at intervals ; pile uj) the pieces of sausage and 
bacon, in the spaces between the carrots and onions ; ancl serve, 
with some half glaze, in a boat. 

BBAIZED BUMP OP BEEP 'WITH MACOABONI 

Cook a rump of beef, as for Eump d la Jardiniere ; 

Blanch some maccaroni ; drain, and cook it in a stewpan, 
with some Blond de Veau, seasoned with mignonnetie pepper; 
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wTien it is done, drain it, and add some reduced Espagnole 
Sauce, and grated Parmesan cheese ; mix thoroughly, and put 
the tnaccaroni round the beef, on a dish ; and serve with a 
boat of Tomato Sauce. 

BBAIZBD BUMP OP BEEP WITH HOHILLES 

Prepare a rump as before ; 

Blanch some nouilles; drain, and cook them in Chicken 
Comommi ; when done, drain the nouilles again, and mix them 
with some Chicken Glaze, boil(‘d cream, and grated Parmesan 
cheese ; add lb. of lean cooked Jiain, cut in small dice ; 

Put the bc-ef on a dish ; glaze it ; and garnish round with the 
prepared nouilles ; and sin-ve with a boat of Espagnole Sauce, 
reduced with Esbcnce of I Tam. 


BOAST SIBLOIN A LA ST. PLOBENTIN WITH BOBEBT SAHCB 

Saw off the chine bone of a sirloin of beef ; remove the suety 
fat; flatten the fla]) with the bat, and tic it under to the fillet; 
trim the latter, and cover it with a layer of suet, 2 inches thick', 
bind the meat round with string, and jmt it on the spit ; tie 
3 sheets of buttered jiajier over the top of the joint ; and 
roast it before an even lite; 

Ten minutes before serving, remove the paper, and glaze the 
sirloin ; take it off the spit ; put it on a dish, and serve with 
a boat of Robert Sauce, adding a few tongue scollops to the 
sauce. 

BOAST SIBLOIN WITH POTATOES AND CHATEAHBBIAND 

SAUCE 

Prepare, and roast a siiloin as above; put it on a dish, and 
garni.sh each end with olive-shaped potatoes, sautks in butter ; 
pour some Chateaubriand Sauce iiver the potatoes ; and serve, 
with some of the same sauce in a boat {ride Chbteaubriand 
Sauce, page 270). 

« 

BOAST SIBLOIN GABNISHED WITH CHICKEN CBOHESQUIB 

Cook a sirloin, as indicated for Sirloin d la St. Flormtin ; put 
it on a dish, anb pile up some Chicken Cromesquis {vide 
page 314) at each end ; 
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Serve some EspagnoU Sauce, reduced with Essence of Ham, 
in a boat. 

BOAST SIBLOIIT OABBISHED WITH OHICKEH BISSOLE3 

Prepare, and roast a sirloin as above ; put it on a dish ; 
garnish with Chicken Rissoles {vide page 324) ; and serve with 
a boat of Espagnole Sauce, reduced Avith Essence of Mush- 
rooms. 


BOAST SIBLOIH WITH POTATO CBOQtTBTS AND 
BOEDELAISE SAUCE 

Prepare, and roast a sirloin as directed before; put it on a 
dish ; garnish with Potato Croquets [ride page 295) ; and serve 
with Bordelaise Sauce, in a boat [vide Bordelaise Sauce, page 
278). 

Remarks on Braizes. 

It Avill be noticed, that, in none of the braizes which follow, 
do I add any spices, or vegetables, Avliilst cooking. 

By merely moistening with J/f/ryw/.r, containing, as it does, 
the essence of spices and Acgetables, the additi(m of onions, 
carrots, cloves, etc., is rendered unnecessary; a limpid and 
stronger gravy Avill be thus obtained, witliout running the 
risk of any loss of savour, by cooking tlie meat with the 
vegetables. 

BBAIZED BIELOIN GAEWISHBI) WITH STUPPED TOMATOES 
AND MUSHEOOMS 

Take a sirloin ; saw off the chine bone ; trim off some of 
the underneath fat ; flatten the flap with tlie bat, and tie it 
under to the fillet ; trim the latter, and cover it with a layer 
of suet ; — when the sirloin is trimmed, and tied with string, it 
should be of an oblong shape ; * 

Put it in a braizing stewpan, with 1 quart of Mirepoix, and 
2 quarts of Stock ; 

Simmer till the meat is done ; then drain, and untie it ; put 
it on a dish, and glaze it ; garnish round with stuffed mushrooms 
and tomatoes {vide Stuffed Mushrooms, page 291 ; Stuffed 
Tomatoes, page 298). 
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Skim aH fet off the gravy, and strain it through a hair sieve ; 
add 1 pint of Espagnok ^uce ; reduce both together for five 
minutes ; and serve, in a boat. 


BBAIZBS SIBIiOIN' WITH OABBAOSl A Ii'AnZiEUAirDB 

Prepare, and braize a sirloin as above ; 

Blanch some Savoy cabbages in boiling water ; drain, and 
press out the water ; put them in a stewpan, with some salt, 
and pepper, 1 faggot, 1 onion, and some butter ; simmer in the 
closed stewpan for throe hours ; then take out the faggot, and 
onion; drain the cabbages; put the m in a stewpan, with some 
butter, and, when it is melted, put the beef on a dish ; garnish 
both ends with tlie cabbage, and serve with some Half Glaze, 
in a boat. 


BBAIZED SIBLOIN WITH STUFFED CTTCUMBEES 

Braize a sirloin, as directed for Braized Sirloin with StulTed 
Mushrooms and Tomatoes ; 

Cut 3 middle-sized cucumbers in pieces IJ, inch long; peel, 
and take out the seeds, so as to form some rings ; blanch these 
in boiling water for three minutes ; drain, and cook them in 
some General Stock, with 1 faitgot, and 1 onion ; 

When done, drain the pieces of cucumber on a cloth, arid 
put them in a buttered .s(/H<t'-pan ; fill the centre of the rings 
with Chicken Forcemeat; smooth it even Avith the top; cover 
them with a round of buttered paper, and put in the oven, to 
set the forcemeat ; 

Put the sirloin on a dish ; garnish each end Avith the pieces 
of cucumber, placed one above another ; glaze the meat ; and 
serve with some Half Glaze, in a boat. 


BBAIZBD SIBLOIN WITH ONIONS AND STUFFED LETTUCES 

Braize a sirloin as above ; put it on a dish, and glaze it ; 
garnish round Avith Glazed Onions and Stuffed Cabbage-Lettuces 
{vide Garnishes, pages 296, 299) ; 

Seduce the gravy of the meat, witli some Espagnole Sauce ; 
and serve it, in a boat, with the sirloin. 
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BBAIZBD 8IBI.OIN WITH CBIiBBT 

Prepare, and cook a sirloin^ as described for Sirloin with 
Stuffed Mushrooms and Tomatoes {vide page 329) ; 

Prepare some heads of celery for garnish {vide page 300) ; 

Put the meat on a dish, and garnish it with the celery ; 

Skim all the fat off the gravy ; strain it through a hair sieve, 
and reduce it with some Espagnole Sauce ; and serve in a boat 
with the meat, 

BBAIZBD SIELOIN i LA CHIPOLATA 

Braize a sirloin, as previously directed ; put it on a dish, glaze 
it, and arrange round it some Ckipolata Garnish {vide page 294). 

BEAIZED SIELOIN A LA NIVEENAISB 

Prepare and cook a sirloin, as described for Braized Sirloin 
with Stuffed Mushrooms and Tomatoes {vide page 329) ; put it 
on a dish ; glaze it, and garnisli each end witli Carrots d la 
Nivernaiae {vide Garnislies, page 29G). 


FILLET OP BEEP A LA GODAED 

Remarics on Removes Imotvn as a la Godard 

All the large Eemoves beaiing this name are highly orna- 
mented and effective dishes, about which there is, unfortunately, 
much conflict of opinion, and diversity of preparation. For 
these, every cook lias his own Avay of proceeding ; and it becomes 
daily more difficult to know exactly to what special class of 
dishes the above name should be a])]>lied. From my own point 
of view, these preparations are merely Eemoves dressed with 
an abundance of large garnishes, such as truffles, cocks’ combs, 
quenelles, and mushrooms, in connection with an appropriate 
sauce. 

I fancy that by staying within this definition, which appears 
to me explicit, much confusion and misunderstanding will be 
avoided. 

With a basis of this kind to start from, it will be easy to 
distinguish between those kindred preparations known as a la 
Montmorency, or d la Regence, which, although all very similar, 
still vary in some material points, which it is best to define, in 

u u 2 
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order to guard against the suspickjn of presenting the same kind 
of dishes under different names, — an expedient which has been 
Md to the charge of several experienced practitioners, and 
which is unworthy of the art. 

FIZiliST OF BEFF A I.A aODABD 

Trim a fillet of beef, weighing from 8 to 10 pounds ; lard it 
with some small strips of fat bacon ; put it in an oval pot or fish- 
kettle, with 1 quart of Mirepoix and half a bottle of Marsala ; 
cook for two hours, basting the meat frequently with the gravy ; 
when the fillet is done, put it in the oven to keep warm ; and 
glaze it with some Meat Glaze. 

Prepare the garnish as follows : 

Makes Chicken Forcemeat Quenelles, 3 inches by 1\ inch; 
roll them to an oval shape ; and contise them (I'ide Cookery 
Terms, Second Part, page 224) with tliin slices of tongue ; 

Take 12 large tnillles, (jarefiilly washed, but not pared ; 
and cooked in Marsala ; 

Wash and cook 12 cocks’ combs ; 

Make some small Chicken Quenelles ; 

Slice some mushrooms and truffles, and mix them together 
with the small quenelles in souk' Godard Sauce {vide page 282) ; 

Take a dish, and, with some boiled rice, make a socle, or stand, 
on it, of the same length and breadth as the fillet, and 3 inches 
in height ; brush it over with egg ; and colour it in the oven. 

I may mention, at once, that this socle is in no wise a part of 
the dish itself; it is not intended for eating, and is only 
introduced to raise the fillet, in order that the garnish may be 
seen to advantage. 

Drain the fillet, and put it on the rice socle ; put the ragofit 
of small quenelles, sliced mushrooms, and truffles all round the 
socle on the dish ; on the ragout, place all round, alternately, 
the large quenelles and the truffles, and put a cock’s comb 
on each truffle ; 

Garnish four silver skewers with some cocks’ combs and truffles, 
putting the cocks’ combs at the top ; stick these skewers in 
the fillet; and serve with some Godard Sauce, in a boat. 

FlZiIiET OF BEEF A lA. JABBIEltlBE 

Trip, lard, and cook a fillet as above : 

Make a rice socle on the dish, and put tlie fillet on it ; 

Fix a Nouilles Paste border, cut in a pattern, round the 
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inside edge of the dish ; then, between this border and the rice 
socle, place a garnish of caidiflowers, turned carrots, cabbage- 
lettuces, turnips, artichoke-bottoms, French beans, or asparagus 
peas. 

Put some vegetables on 3 silver skewers, and stick them in 
the fillet ; and serve with some Half Glaze, in a boat. 

FILLET OP BEEP A LA MILANAISB 

Prepare, and cook a fillet as directed for Fillet a la Godard, 
and put it on a rice socle^ on a dish ; 

Blanch some maccaroiii in boiling water ; drain, and cook it 
in some Chicken Consomme \ wliou the maccaroni is done, add 
some Espagnole Sauce, some grated Parmesan cheese, and some 
finely sliced tongue, trufiles, and mushrooms ; mix the whole 
thoroughly in the maccaroni, and use it to garnish round the 
fillet ; glaze the meat ; and serve with it a boat of reduced 
Espagnole Sauce. 

FILLET OP BEEP GABNISHED WITH ARTICHOKE - BOTTOMS 
AND A MACEDOINE OP VEGETABLES 

Trim, lard, and cook a filk‘t as above ; 

Put it on a rice socle, on a dish ; 

Make the garnish as fidlows : 

Prepare IG artichoke-bottoms, about 2 inches diameter ; 

Make some carrot rings 11 inch in diameter, inch thick, 
cutting out the centre with a i-inch vegetable cutter ; 

Prepare a macedoine with some carrots and tiirnii)s, cut with 
a small vegetable scoop, together with some peas and French 
beans; mix, in some Bechamel Sauce ; 

Put some Stuffed Cabbage-Lettuces (vide page 299) at the 
bottom of the dish round the rice socle ; place the rings of 
carrot on the lettuce, the artichoke-bottoms on these, and pile 
up some of the macedoine on each articlioke-bottom ; 

Put some vegetables on 3 silver skewers ; gjaze the fillet ; 
stick the skewers in it ; and serve, with a boat of French Sauce 
(vide page 287). 

FILLET OF BEEF WITH OBOUSTADES A LA FINANOIEBB 

Cook a fillet as described for Fillet a la Godard ; put it on a 
rice sock ; garnish round with Croustades a la Financiere (vide 
page 310) ; 
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Glaze the meat ; and serve, with some Financiere Sauce in a 
boat. 


X'h.i.xt or Bsmi* with bauhbebaut 

Trim, lard, and cook a fillet as before directed ; dish it on a 
rice socle ; garnish round with Sauerkraut, and some pieces of 
streaky bacon and Bologna sausage ; and serve, with some Half 
Glaze in a boat. 

rHiLBT OP BEEP WITH MACOABONI A LA PBAir9AISE 

Prepare and cook a fillet as for Fillet a la Godard ; put it on 
a rice sock on a dish ; and glaze it; 

Blanch, and cool some maccaroni, and cut it in 1-inch lengths ; 
put it in a stewpan Avitli some Chic-ken ConsommS ; 

When it is done, drain it, and put it back in the stewpan, 
adding some Bechamel Sauce, and grated Parmesan cheese ; 

Cut 1| lb. of truflles to an olive sliape, and toss them in a 
«aufe'-pan over the fire, in some Chicken Glaze diluted with 
ConsornmS ; 

Form a layer of maccaroni on the dish, round tlie socle ; and, 
upon this layer, pile up, alternately, some little heaps of truflles 
and maccaroni ; 

Put some cocks’ combs and truflles on three silver skewers ; stick 
them in the fillet; and serve with some Half Glaze, in a boat. 


PILLET OP BEEP A LA NAPOLITAIKTE 

Trim and lard a fillet as directed for Fillet a la Godard ; 

Put it in an oval stewpan, with 1 quart of Mirepoix, and 1 
quart of Malaga ; 

Simmer for two hours ; half an hour before the fillet is done, 
put in lb. of well washed and picked currants ; 

Glaze the meat ; put it on a dish ; skim the fat from the gravy ; 
pour it in the dish ; and serve. 

ENTREES 

BBAIZED BIBS OP BEEP WITH OLAZED TUBHIF OABEISH 

Take 3 ribs of beef ; saw off the chine bone, and remove the 
two outside rib-bones, leaving only the middle one; lard the 
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meat with some thin strips of lean ham ; tie it with string, and 
put it in a braizing stewpan, with 1 quart of Mirepoix^ and half 
a bottle of Marsala ; simmer gently till the meat is done ; then 
drain ; trim, and glaze it in the oven"; 

Put it on a dish, and garnish with Glazed Turnips; after 
skimming the fat off the gravy, strain it through a silk sieve 
into the dish ; put a paper frill round the end of the rib-bone ; 
and serve. 

BBAIZED EIBS OE BEEP WITH POTATO CEOQ,TTETS 

Bone and tie 3 ribs of beef as above, and put to braize with 
1 quart of Mirepoix ; when done, trim and glaze the meat ; put 
it on a dish, and garnish round with Potato Croquets {vide page 
295); 

Strain the gravy through a silk sieve ; free it of fat, and reduce 
it together with pint of Espagnole Sauce ; and serve in a boat 
with the meat, 

PILIiET OP BEEP GEENADINS A LA PINANCIEEB 

Cut a piece of fillet of lieef in slices ■> inch thick, and trim 
them to a pear shape, .3', inches by 3 inches these pieces are 
called Grenndins (ride Woodcut, jiage 339). 

Lard the tops with tliin shrc'ds of fat bacon, and put the 
grenadim in a .saatc-pan, with 1 pint of Jilirepoix, and 1 gill of 
Madeira ; put the ])an over the fire, and, when the grenadine are 
done, glaze thmn with Meat Glaze; 

Dress them in a circle, on a dish, and fill the centre with 
Financiere Ragout (vide page* 295). 

FILLET OP BEEP GEENADINS WITH MUSHEOOMS AHD 
POIVEADB SAUCE 

Prepare, and cook the grenadine as above ; dish them in a 
circle ; and fill the centre with sliced mushrooms, mixed in 
Poivrade Sauce (vide page 2C0) ; and serve, with some of the 
same sauce in a boat. 

FILLET OP BEEP GEBNADIHS WITH POTATOES AND 
VALOIS SAUCE 

Prepare, cook, and dish up the grenadine as before ; fill the 
centre with potatoes, turned to a ball shape, and eauUee in 
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butter ; pour some Valois Sauce {vide page 285) over them ;* and 
serve, v?itb some more of the same sauce in a boat 

I'lIiLET OB' BEES' OBElTADIirs WITH OLIVES 

Prepare, and cook the grenadine as directed for Grenadine a 
la Financilre ; glaze them, and dish them up in a circle ; fill the 
centre with olives, previously blanched and stoned ; pour some 
Half Glaze over them ; and serve some Half Glaze in a boat. 

. EILLET OE BEEF SCOLLOPS A LA EIVEENAISB 

Cut some fillet of beef into scollops, 2 inches wide, £ inch 
thick ; flatten them slightly with the bat ; trim them to a round 
shape, and of an equal size; season them with salt and pepper; 
and fry them in a eaute-\yM\ with some clarified butter ; drain, 
and dish them in a circle, and fill the centre with Carrots a la 
Nivcmaise {vide page 290) ; pour some Half Glaze over ; and 
serve. 

FILLET OF BEEP SCOLLOPS WITH CHESTNUT PUREE 

Cut and fry the scollops as above ; 

Dish them in a circle ; lill the middle with Chestnut Puree, 
and glaze the scollops ; 

Serve some reduced Eepagnole Sauce, separately. 


FILLET OP BEEP SCOLLOPS WITH TRUFFLES 

Prepare, cook, and didi up the scollops as before ; fill the 
centre with sliced trufllcs ; pour over some Madeii-a Sauce {x'ide 
page 278); and serve some of the same sauce in a boat. 


TOURNE-DOS 

Cut and trim a piece of fillet of beef in slices as for grenadine 
(vide Grenadine a la Financiere, page 335) ; 

Steep them for twenty-four hours in some cooked marinade ; 
drain, and fry them in a sautc-pan in some clarified butter ; drain, 
and dish them in a circle, with a heart-shaped crouton between 
each slice of meat; 

Prepare a sauce as follows, pour part of it over 'the meat, 
and serve the remainder in a boat : 
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Cut 2 onions in small dice ; blanch, and fry them in butter till 
they assume a light brown colour ; pour off the butter ; and add 
3 gills of Powrade Sauce, and 2 gills of Espagnole Sauce ; 
reduce for five minutes, and add a small pinch of cayenne 
pepper. 


BIB STEAKS A X.A BOBDBLAISE 

Cut the steaks from between the rib-bones, inch thick; 
flatten them slightly with the bat; trim and season them with 
salt and pepper ; oil them slightly, and broil them over the fire 
for five minutes on each side ; 

Blanch some marrow ; cut it in i-inch slices ; jiour some Meat 
Glaze over, and put it in the oven for one minute ; put the 
steaks on a dish, the pieces of marrow on them ; and pour over 
some Bordelaise Sauce {vide page 278) ; and serve, very hot. 


BIB STEAKS A LA MAITBE D’HOTEL 

Prepare and cook the steaks as above ; put some Maifre 
d'Hdtel Butter on a dish ; place the steaks on it ; pour over some 
Meat Glaze ; and serve. 


FILLET STEAKS A LA OHATEAUBBIAND 

Cut a fillet of beef crosswise, in l-^Much steaks ; trim them ; 
sprinkle them witli salt and pepper, and oil them slightly ; broil 
the steaks over tlie fire, — six minutes each side ; put them on a 
dish ; and garnish with ])otatoes mutees, and cut to an olive 
shape; pour some Clidteaubridiid Sauce {vide page 279) — over 
the steaks only; and serve. 


Remarica on Steal's a la Chateaubriand 

These steaks should be cut in the best part of a fillet of beef. 
It frequently happens that they are cut too thick, which prevents 
their being cooked properly. Although requiring to be rather 
thicker than the ordinary run of steaks, this peculiarity should 
not be exaggerated ; nothing will be gained therel^, and it will 
add to the difficulty of cooking. 
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VZXiIilCa’ STKAES 1 ZiA. VAIiOlS 

Cut and cook the steaks as above; put them on a dish; and 
spread on them a layer of Valois Sauce {vide page 285), 1 inch 
thick ; ^nd serve. 


X'lI.I.ET STEAKS A XiA BEABEAISE 

Prepare and cook the steaks as directed for Steaks a la 
Chateaubriand ; 

Substitute Bearnaise Sauce {vide page 285), for the Chateau- 
briand Sauce. 

FILLET STEAKS SAUTES WITH TEUPPLES 

Cut and trim the steaks as above ; 

Fry them in a .w?<te'-pan, with clarified butter ; 

Put the steaks on a dish ; cover them with sliced truflles ; pour 
over some Madeira Sauce {xnde page 278) ; and serve. 


FILLET STEAKS SAUTES WITH MUSHEOOM PUEEB 

Proceed as for Steaks with Truflles ; 

Put some Mushroom Puree in a dish ; place the steaks on it ; 
glaze them ; and serve. 


FILLET STEAKS WITH TOMATO PUEEE 

Cut, and broil the steaks, as described for Steaks a la Cha- 
teaubriand ; 

Put some Tomato Puree in a dish; place the steaks on it; 
glaze them ; and serve. 


ROASTS 

SIELOIB 

Take a piece of sirlom, comprising the best part of the fillet ; 
saw olF the chine bone ; flatten the flap, and tie it under to the 
fillet ; trim the joint ; tie a layer of suet over the fillet, and cover 
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the sirloin with buttered paper ; tie it up, and put it on the spit, 
to roast before an even fire ; ten minutes before the meat is done, 
take off the paper, and sprinkle the joint with salt ; 

Take oS* the spit, and put on a dish ; glaze the sirloin ; and 
pour some Meat Gravy in the dish. 

FILLET OF BEEF 

Trim, and lard a fillet of beef with small shreds of fat bacon, 
and marinade it in 2 gills of Chablis, some oil, salt, pepper, sliced 
onions, and some sprigs of parsley. 

The meat is generally allowed to marinade for twenty-four 
hours. 

Clear the fillet of onion and ))aisloy ; put it on the spit ; wrap 
it in buttered paper ; and put it to roast before an even fire ; five 
minutes before serving take off the }>aper, and glaze the fillet 
with Jfeat Glaze ; take it off tlie s])it, and put it on a dish ; 
pour some Meat Gravy under it; and seive, with Sharp Sauce, 
in a boat. 

Observation . — Fillet of lleef is sometimes roasted without 
being marinaded; — in that ease, seive it with the giavy only, 
without the Sharp Sauce. 


BOAST BIBS OP BEEF 

Take a piece of ribs of beef, weighing about 10 lbs. ; saw off 
the chine bone; wrap the joint in buttered paper; roast; and 
serve, as directed for lloast Sirloin. 
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REMOVES— ENTREES— ROASTS 
i?]:moves 

CALF’S HEAD EH TOBTUB 

Bone and blanch a calf’s head; put tlic biaius to steep in cold 
■water, in a basin ; 

When the head has been cooled, cut off the ears, and the 
tongue ; take 2 more cars, also blanched and cooled ; 

Cut the remainder of the head m 2-mch pieces ; trim them 
to an even round shape ; 

Cook the tongue, and pieces of head, as directed for Calf’s 
Head au Naturd (vide First Part, page 102) ; 

Pick the brains, and cook them as indicated in the same recipe 
(vide First Part, page 103) ; 

Prepare the following for garnish ; 

4 sweetbreads, larded, 

8 crayfish, 
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24 large olives, 

12 gherkins, cut to a ball sliape, and previously steeped in 
water, 

8 yolks of hard-boiled eggs, 

10 large truffles, 

24 large mushrooms, 

5 fine cocks’ combs ; 

Drain, and wipe the pieces of head ; and put them in a glazing 
stewpan ; 

Score, and curl the ears ; 

Strip the skin off the tongue, and cut it in scollops 1| inch in 
diameter ; put these in a stewpan, with the olives, mushrooms, 
and 1 quart of Sauce a la Tortue ; 

Make a bread border round a dish ; place a bread croustatle 
in the centre ; put the pieces of head round it ; and pour over 
the ragout, prepared with the tongue, olives, &c. ; drain the 
brains, and put them on the top of the crou'^tade. 

Garnish round the crovfitade with the ears, sweetbreads, cray- 
fish, gherkins, yolks of eoir, kc. 

Put some crayfish, trullle^, and cocks’ combs, on five silver 
skewers ; stick them in, as showm in the coloured Plate ; glaze 
the truffles; and serve, A\ith -ome Sauce d (a Turtuo in a bout. 


CALF’S HEAD A LA PINANCIEBE 

Prepare and cook a calf's head as abo\e ; 

Make a ragout of : 

The tongue, cut in scollops 1.^ inch in diameter, 

Chicken Quenelles, with some chopped tiuffles mixed in the 
forcemeat, 

Mushrooms, Cocks’ combs, 

Cocks’ kernels. Cooked truffles ; 

Scollops of foie gras. 

Mix the whole in 1 quart of Financicre Sauce ; 

Put some cocks’ combs and truffles on five silver skewers; 
Prepare : 

6 large decorated Chicken Quenelles, 

6 large truffles, 

6 fine cocks’ combs ; 

Dish up the head in the same way as en Tortue {vide page 
340) ; pour the ragout over it ; and garnish round the crousUme 
in the following manner : 
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Put : 

1 ear at each end, 

3 qtiemllea on each side, 

1 truffle, and 1 cock’s comb between each quenelle, 

1 truffle in each ear, 

the brains on the cromtade, and the skewers stuck in ; 
Glaze the truffles ; and serve, with some Financiere Sauce in 
a boat. 


IiOIN OF VEAL A LA JABDINIEBB 

Take a loin of veal, with two of tlie neck-bones attached ; bone 
it entirely ; flatten the flap ; cut out the kidney ; trim off some 
of the encircling fat, and put the kidney back in its place; 
season with salt and pepper ; and fold the flap under, so as to 
cover the kidney and fillet ; tie the joint with string, to keep it 
in shape and put it iu a braizing stewpan, with 1 quart of 
Mirepoix, and 1 quart of Coiisonniie ; cover it with a doubled 
sheet of buttered paper ; simmer for two hours, basting the 
meat six times ; wlien done, drain the meat, and put it on a rice 
socle on a dish, as described for Fillet of Beef d la Godard {vide 
page 331) ; garnish round with a jardiniere of cauliflowers, 
carrots, turnips, glazed onions, cabbage-lettuces, and asparagus 
j)eas, mingling the colours ; 

Put some vegetables on three silver skewers, and stick them in 
the meat ; and serve, with some Half Glaze in a bout. 


LOIN OF VEAL WITH STUFFED MUSHBOOMS AND 
TOMATOES 

Bone and prepare a loin of veal as above ; 

Cook it in the same way ; put it on a dish ; and garnish one 
end with Stuffed Mushrooms, the other with Stuffed Tomatoes 
{xnde Garnishes, pages 291, 298); glaze the meat; and serve, 
with some Italian Sauce in a boat. 


LOIN OF VEAL BN SUBFBISE WITH BECHAMEL SAUCE 

Bone ; and tie a loin of veal as before ; put it on the spit ; 
wrap it in a sheet of buttered paper ; and put it to roast before 
an even fire ; 
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Eemove the paper ten minutes before taking the meat from 
the fire ; sprinkle it with salt ; and, when brown, take it off the 
spit ; 

Cut a square piece of the skin off the top of the loin ; remove 
the lean part beneath it ; mince this fine, and mix it with some 
Bichamel Sauce ; put it back in its place, and replace the skin 
in such a way that the original shape of the joint bo preserved ; 
serve, with some Bechamel Sauce in a boat. 

Observation . — The operation of raising and replacing the skin 
requires great care, as the fact of its having been touched should 
not be immediately perceptible. 


LOIW OP VEAI, WITH CARDOONS 

Eoast a loin of veal, previouMy boned and tied as directed for 
Loin a la Jardiniere {ride page 342); when it is done, untie, and 
put it on a dish ; ganiidi each end A\ith cardoons, cut in slices ; 
pour over some reduced Espttijnolc Sauce ; and serve, with some 
of the same sauce in a boat. 


LOIN OP VEAL A LA PINANCIERE 

Braize a loin of veal as d^veribed for Loin a la Jardinihe; 

Prepare a rngotit of : 

trulfles, inudirooms, 

chicken quenelles, cocks’ combs, 

foie gras scolh )ps, onions, 

mixed in 1 quart of Financiere Sauce (ride page 281) ; 

Prepare the following for garni.sh : 

4 sw'eetbreads, larded with fat bacon, 

6 large crayfish, 

fi large Chicken Forcemeat Quenelles, 

20 lamb sweetbreads, larded and glazed ; 

Put the loin on a rice socle, on a dish ; pour the prepared 
ragoht in the dish, and, on this, garnish round with the sweet- 
breads, the quenelles, and crayfish ; 

Place the Lamb Sweetbreads in two lines on the top of the 
joint; between these two lines, and along the middle of the 
loin, stick four silver skewers, garnished with truffles and cocks' 
combs ; and serve, with Financiere Sauce in a boat. 
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LOIN ON VNAL A LA NACBDOINN 

Bone, and prepare a loin of veal as directed above {vide page 
342) ; wrap it in buttered paper ; and roast it before an even 
fire ; 

Prepare a macedoine of : 

carrots, asparagus, 

turnips, French beans ; 

peas, 

Put the meat on a dish ; garnish eacli end with the macidoine ; 
pour over some lieckamel Sauce {vide page 288) ; glaze the 
veal ; and serve, with some of the same sauce in a boat. 

LOIN OP VEAL GAKNISHED WITH KIDNEYS 

Prepare and roast a loin of veal as above ; 

Free 2 veal kidneys of all fat and skin ; 

Cut them in ^-iucli slices ; llatten them with the bat, and 
season with pepper and salt ; egg and bread-crumb the slices ; 
and fry them for ten minutes in clarified butter ; 

Put the loin on a dish ; glaze it ; garnish both ends with the 
slices of kidney ; and servo, with a boat of Tomato Sauce. 


LOIN OP VEAL WITH CROQUETS A LA MILANAISE 

Bone and roast a loin of veal, as directed for Loin of Veal cn 
Surprise {vide page 342) ; ])ut it on a dish, and garnish the ends 
with Croquets a la Milanam {vide page 313) ; and serve, with 
it, in a boat, some Veloute Sauce reduced with Essence of Musli- 
rooms. 


ENTRIES 


NOIX OP VEAL WITH ENDIVE 

Trim and lard a noix, or cushion of veal, with some shreds of 
fat bacon ; put it in a glazing stewpan, with ^ pint of Mirepoix ; 
reduce this entirely ; then moisten again with 1 pint of Mirepoix^ 
and 3 gills of Veal Stock ; cook for two hours, basting the meat 
frequently, and glaze it a quarter of an hour before it is done ; 

Prepare- some endive as indicated for Garnish {vide page 299) ; 
put it in a dish, and place the veal on the top of it ; 
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Skim the fat oflf the gravy strain it through a silk sieve, into 
a sauce boat ; and serve it with the meat. 

KOIX OF VXAZ, WITH SOBBSIi 

Prepare and cook a mix as above ; 

Make some Sorrel Garnish, as directed page 299 ; put it on a 
dish ; place the meat on it ; and &er\ e with the strained gravy 
in a boat. 


NOIX OP VEAL WITH MUSHBOOM FtTEEB 

Prepare a mix as directed for Noix of Veal with Endive ; 
dish it on some Mushroom Purle {vide page 302) ; and serve. 

NOIX OP VEAL A LA JABDINIEEB 

Take a noix of veal covered witli the udder ; cut the skin oft' 
the lean part, and lard it with thin shreds of fat bacon ; lard the 
inside of the mix witli huger strips of fat bacon and ham; put 
it in a stewpan witli i jftiitofVcal Stock; reduce this to a 
glaze, and moisten with 1 quart of ^Mirepoix ; cover the meat 
with a double sheet of butteicd paper; and simmer for four 
hours, glazing the noix fifteen minutes before it is done ; 

Strain, and reduce tlie gravy ; 

Put the mix on a disli ; garnidi round witli a jardiniere of 
cauliflowers, carrots, tuniiiis, aspuiagus peas, Fiench beans, and 
peas ; pour the gravy over; and ^erve. 

NOIX OP VEAL WITH CUCUMBEBB 

Prepare and cook a noix, as above; put il on a dish ; garnish 
with some Cucumber Scollops, mixed in Jn'clutinel Sauce ; and 
serve with the same sauce, in a boat. 


NOIX OP VEAL WITH CELEBT A LA PBANpAISB 

Prepare a mix of veal as above; put it on a dish, and 
garnish with Celery d la Franqahe {vide page 300). 


OHHHP OP VBAIi A LA NIVEBNAISE 


Bone a qmsi, or chump of veal, and tie it up to its original 
shape ; 


T r 
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Put it in a stewpan with' ^ pint of Veal Stock ; reduce thia to 
a glaze, and add 1 quart of Mirepoix ; simmer until the veal is 
done ; and glaze it a quarter of an hour before serving ; 

Put the meat on a dish ; garnish it with Carrots a la Niver- 
naise (vide page 296); 

Pour over some reduced Espagnole Sauce ; and serve, with 
some Half Glaze in a boat. 

CHUMP OP VEAL WITH OAULIPLOWEES 

Prepare and cook a chump, or quad of veal, as above; put 
it on a dish ; and garnish witli Cauliflowers (vide page 297) ; free 
the gravy of fat ; reduce ; and strain it into a boat ; and serve 
with the meat 


CHUMP OP VEAL WITH NOUILLES X L’ALLEMANDB 

Prepare a quad, or chump of veal, as directed above ; wrap 
it in buttered ])aper, and roast it before an even fire ; ten 
minutes before serving, tike ofl the jiaper ; glaze the meat ; take 
it off the spit ; put it on a dish, and garnish with Nouilles a 
VAllemande First Part, page 186); and serve, with Alle~ 
viande Sauce in a boat 


CHUMP OP VEAL WITH CABEOTS A LA PLAMANDB 

Prepare and braize a chump, or quad of veal, as directed for 
Chump of Veal a la Nivernade ; put it on a dish, and garnish 
with Carrots d la Flamande (vide First Part, page 174) ; strain, 
and reduce the gravy ; and serve it in a boat. 


NECK OP VEAL WITH ENDIVE PUEEB 

Take a whole neck of veal ; saw off the chine bone, and 
shorten the rib-bones to half their length ; trim the skin off the 
top ; and lard that part with fine shreds of fat bacon ; roll the 
flap underneath, and secure it with skewers ; 

Put the joint on the spit ; wrap it in buttered paper ; and 
roast it before an even fire ; ten minutes before serving, take off 
the paper ; glaze the meat ; put it on a dish, and pour some 
Half Glaze under it ; 
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Make some Endive Purie by rubbing some Endive Garnish 
{vide page 299) through a hair sieve ; mix it with Meat Glaze, 
and double cream ; and serve it with the veal in a silver cas- 
serole. 


ZriiOE OS’ VSlAIi WITH OI.AZED ONIONS 

Prepare and cook a neck as above ; 

Put it on a dish ; garnish it with Glazed Onions {vide page 
296) ; and serve with some Half Glaze in a boat. 


NECK OP VEAL A LA MACEDOINE 

Prepare and cook a neck as directed for Heck of Veal with 
Endive Puree ; 

Put it on a dish, and garnish round with a macedoine of ; 
carrots, Frencli beans, 

turnips, peas ; 

asparagus, 

mixed in sovcia Allemande Sauce; and serve Avith some of the 
same sauce in a boat. 

NECK OP VEAL WITH SPINACH 

Prepare and cook a neck as afoiesiid ; 

Garnish it with Spinacli [vide page 299) ; 

Pour some Veloute Sauce over this ; and serve with some Half 
Glaze in a boat. 

VEAL SCOLLOPS WITH CELERY PUREE 

Cut a noix, or cushion of veal, into scollops 2 inches in 
diameter, f inch thick ; flatten them with the bat, and trim to 
a round and even shape ; sprinkle them with salt, and fry in a 
eaute'-pan with clarified butter, without colouring them ; 

Drain the scollops on a cloth ; dress tliem in a circle on a 
dish, pour over some Bdchamel Sauce, and fill the centre with 
Celery Puree {vide page 301). 

VEAL SCOLLOPS WITH OLAZBD TURNIPS 

Cut and fiy the scollops as above ; 

Put them on a dish and garnish with Glazed Turnips {vide 
page 296), and serve with some reduced Espagnole Sauce in a 
boat 
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VBAXi 80OLI.DP8 WITH ABTICHOKB PtTBiSI 

Cut the scollops as directed for ‘ Veal Scollops with Celery 
Purie ’ ; 

Dip them in beaten egg, and fry them in clarified butter; 
dish them in a circle, and fill the centre with Artichoke Puree, 
{vide page 301) ; serve with some Half Glaze in a boat. 


TEAL SCOLLOPS WITH CAHDOOIT PTTBEB 

Cut and cook the scollops as indicated for ‘ Veal Scollops with 
Celery Purh ' ; 

Dish them in a circle, fill the centre with Cardoon Puree ; and 
pour some Bechamel Sauce over the whole. 


VEAL SCOLLOPS WITH VENETIAN SAUCE 

Prepare and cook the .scollops as above ; 

Dish them in a circle, and pour over some Venetian Sauce 
(vide page 285), fill the centre with potatoes cut in small balls, 
and sautees in butter. 


BLANQUBTTB OF VEAL WITH MUSHROOMS IN A CEOUSTADE 

lloast a fillet of veal, and, when cold, cut it into scollops 1^ 
inch in diameter, inch thick ; 

Slice a quantity of mushrooms equal to one fourth of that of 
veal, and mix both in some Allenumde Sauce ; 

Make a paste crou&tade of the size of the dish, and 2 inches 
high ; 

Put the hlanquette in it, raised towards the centre, and serve. 


UNDEE-PILLETS OP VEAL WITH ARTICHOKE-BOTTOMS 
EN BLAHQ.UETTE 

Cut 6 under-fillcts in two pieces, in their thickness; flatten 
them with the bat, trim them to a pear shape, lard them with 
fine shreds of fat bacon, and put them in a 5awt^-pan with ^ pint 
of Mirepoix ; cook and glaze. 

Put a paste croustade in the centre of a dish ; dress the fillets 
round it, in a ciixde ; fill it with artichokes en hlanquette made 
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by cutting some artichoke-bottoms, prepared as directed for 
garnish (page 298), in scollops, and mixing them in some Alle- 
mande Sauce ; 

After glazing the fillets, serve with some Allemande Sauce in 
a boat. 

Observation. — I have adopted paste croustades in preference to 
those of rice or bread, as the former will hold better the garnish 
and sauce of the entrees. 


^DEB-PILLETS OF VEAL BnEAD-CRtTMBED AND BBOILED 
WITH ENDIVE PITBEE 

Cut and trim the fillets as above ; dip them in butter, bread- 
crumb and broil them ; 

Dish them in a circle round a croustade filled with Endive 
Puree {vide for the latter ‘ Neck of Veal with Endive Puree,’ page 
346). 


DNDEB-PILLETS OF VEAL EN GBENADINS A LA 
NIVEBNAISE 

Trim the fillets to a pear shape ; lard llicm with some small 
strips of fat bacon ; cook tla'in in a .vu»tt'-pan with some 
Mirepoix ; glaze and disli tliem in a circle round a croustade, 
filled with carrots d ta Nivcnuiisc {ride page 290) ; and serve 
with some reduced Espa^nole Sauce. 


VEAL CUTLETS WITH HAM A LA ZINGABA 

Take a neck of veal, saw olT tin* end of the rib-bones so as to 
make the cutlets 4 inches long, cut them of an even thickness, 
and trim them, without showing the bone; fry the cutlets in 
some clarified butter to colour them sliglitly, pour off the butter, 
and add 1 pint of Blond de Veau, and 3 gills of Esjpa^nch 
Sauce ; 

• Simmer till the cutlets ai'C done. 

Cut some lean ham in slices inch thick ; trim them to the 
shape of the cutlets, and fry them in clarilied butter for five 
minutes ; drain the cutlets, and dish them in a circle, the fillets 
uppermost, with a slice of ham between each ; 

Skim the fat carefully off the gravy. 

Strain the latter through a silk sieve, and serve it with the 
.cutlets. 
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TBAli OTrrX.B^S WITH BOBSaEOi FimiB 

Cut and trim the cutlets as above ; 

Lard the lean part with thin shreds of fat bacon, and put 
them in a sawti-pan, with some clarified butter, and fry them, on 
one side only, for four minutes ; then add 1 pint of Mirepoix^ 
and 1 pint of Blond de Veau ; cook and glaze the cutlets, and 
dish them in a circle, the lean part uppermost, round a croustade ; 
fill this with Sorrel Puree ; skim, and strain the gravy through a 
silk sieve ; pour it on the cutlets, and serve, 

VXiAIi CTTTliETS, I.ABDED WITH TONaUE, BACOH, AHD 
TBXTPPLES A LA DBEUX 

Cut and trim the cutlets as before ; clear 1 inch of the end 
of the bone ; lard through the lean part with ^ inch strips of 
tongue, fat bacon, and truffles, intermixing the colours {vide 
woodcut, page 355) ; put the cutlets in a iaufe'-pan with ^ pint 
of Mirepoix, and 3 gills of Veal Stock ; cover them with a round 
of paper, close the pan, and put on tlie fire to simmer until the 
cutlets are done ; then drain, and press them between two dishes ; 
when the cutlets are cold, trim and put them in a srt?/yj-pan ; 
strain the gravy through a silk sieve ; free it of fat, reduce it to 
a half glaze, and pour it on to the cutlets ; put them in the 
oven to warm, and dish them round a croustade ; pour the gravy 
over them ; fill the croustade with French beans {vide page 
296), and serve. 

These cutlets, prepared and dished in the same way, may be 
served with Mushroom, or Turnip Puree, in the croustade, in lieu 
of French beans. 

SWEETBBEADS A LA EINANCIEBB 

Prepare and lard 4 heart-sweetbreads, as directed in the First 
Part {vide page 102) ; cook and glaze them in the same w'ay ; 

Put a croustade in a dish ; place the sweetbreads against it ; 
put a large cock’s comb and a truffle in each space between the 
sweetbreads ; fill the croustade with some Financiere Eagofd 
(vide page 295) ; and, round the top of the croustade, place a 
circle of alternate cocks’ kernels and truffles, turned to an olive 
shape ; and put a large cock’s comb on the top in the centre ; 

Glaze the sweetbreads just before serving, with a brush dipped 
in glaze. 
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SwmaSTBBEASB WITH OHSKH PEAS 

Prepare and cook 4 heart-sweetbreads, as above ; dish them 
round a croustade ; fill it with green peas ; and put some peas 
in the dish between the sweetbreads. 


8WEETBBEAD3 A IiA MACEDOIEE 

Prepare and dish the sweetbreads as above ; 

Fill the croustade with a macedoine of vegetables ; 

Put some round the dish with the sweetbreads; and serve 
with some reduced Veloute Sauce separately. 


SWEETBEEADS WITH ASPAEAOUS PEAS 

Lard and cook the sweetbreads as directed for Sweetbreads 
a la Financihe {vide page 350) ; dish tliem round a croustade 
filled with asparagus peas ; and put some in the dish with the 
sweetbreads. 
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SWEETBEEADS A LA EIVEBNAI8E 

Cook and dish the sweetbreads, as abpve ; 

Garnish with Carrots a la Nivemaise {vide page 296), both 
in the dish and in the croustade ; serve with some Half Glaze in 
a boat 
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BiiAiratmTTB or swxxtbbxabs with tbotbiiES 

Steep and blanch 5 throat-sweetbreads ; 

Cook them in some Chicken ConsommS, with some onions and 
a faggot ; let them cool in the liquor ; then drain, and dry them 
with a cloth, and cut them into scollops 11 inch in diameter; 

Slice some truffles, and mix them with the scollops in some 
Allemande Sauce, and pour the whole into a paste croustadCy 2 
inches high, and fitting the dish. 

BBOIIiEI) SWEETBBEADS A ZiA MABEOHAIiB 

Prepare and cook G throat-sweetbreads, as above ; when they 
are done, press them between two dishes till cold ; then cut 
them to hfflf their thickness ; ti-im each slice to an oval shape 
and equal size ; season them with salt and pepper ; dip them in 
some butter melted; bread-crumb and broil them till slightly 
coloured ; 

Dish the slices in a ciirle ; and serve with a boat of Meat 
Gravy {vide page 275) ; with the juice of a lemon added to it, 

TENDOKS OP VEAL WITH GEEBN PEAS 

Cut the tendons, or gristle, from 2 breasts of veal ; blanch and 
cut them into oval-sha])ed pieces 21 inches long ; put them in a 
glazing stewpan, with sufficient Comomme and Mirepoix to cover 
them entirely ; 

Simmer till the tendons are done ; when tried with a tnissing 
needle, it should enter freely; drain and press the tendons 
between two dishes ; 

Strain the liquor in Avliich they have been cooked, free it of 
fat, and reduce it ; 

When the tendons are cold, trim off any remaining meat 
which might be on them ; ivarm them in the reduced gravy, 
and dish them in a circle round a croustade ; fill the latter with 
green peas; pour some of the gravy over the tendons; and 
serve the remainder in a boat. 

TENDONS OP VEAL WITH ABTICHOKB PHBEB 

Out and cook the tendons as above ; 

Dish them round a c 7 'oustade; fill it with Artichoke JPurie; 
and serve with some Half Glaze in a boat. 
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TBNSOHS OF TEAI. A LA UAOBDOttim 

Prepare the tendons as aforesaid ; 

Dish them in a circle round a croustade ; and fill it with a 
macidoine of Vegetables ; serve with a boat of Bechamel 
Sauce. 

VEAIi KEKNELS WITH MUSHROOMS 

Steep and blanch 12 veal kernels ; 

Trim, cook, and pre«s tiieni, ns directed for ‘Tendons of Veal 
with Green Peas’ [vide page 3r)2) ; dress tliera in a circle on a 
dish ; glaze them ; and fill the centre with sliced mushrooms 
mixed with Alleniande Sauce ; and serve with some of the same 
sauce in a boat. 

THAI. KERNELS WITH ARTICHOKES EN BLAUaUETTB 

Prepare and dish up the kernels as above ; 

Fill the centre with artichoke-bottoms on hlanquette (vide for 
the latter, ‘Under-Fillets of Veal with Artichoke-Pottoms en 
Blanquette,' page 348). 

VEAL KERNELS WITH TRUFFLES 

Prepare and dish up the kernels, as directed above ; fill the 
centre with sliced truilles ; and serve with Madeira Sauce in a 
boat. 

STUFFED CALVES’ EARS 

Cut, blanch, and cook 4 ears, as directed for Calfs Head au 
Nnturel (vide First Part, page 102); 

Trim and score the earn ; 

Spread a layer of Chicken Forcemeat, 1 i inch thick, on a 
silver dish ; fill the ears with some of the same forcemeat, and 
place them on the dish ; put a sheet of buttered paper round 
them, and another on the to]) ; bake in the oven till the force- 
meat is set ; take off the paper ; pour some Italian Sauce over 
the ears, and serve. 

CALVES’ EARS EN TOBTUE 

Cut, blanch, cook, and trim the ears as above ; stick a piece 
of fried bread-crumb, 2 inches square, 3 inches high, in the 
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centre of a dish ; place one ear against each side of the square ; 
Make a ragoilt of quenelles, olives, mushrooms, truffles, and 
gherkins, the latter previously steeped in cold water, and turned 
to a ball shape ; mix the whole in some Sauce Tortue ; 

Put a hard-boiled yolk of egg in each ear ; pile up the pre- 
pared ragoiit in the spaces between the ears ; put 4 fine crayfish, 
claws downwards, on tlie ragotd, and put a larded heart-sweet- 
bread on the top of the bread. 

Serve with Sauce Tortue in a boat. 


CALVES’ EAHS A LA PINABTOIEEB 

Prej)are, and dish the ears round a piece of fried bread, as 
above ; pile up some FiiuincH re liagout between each ear, 
placing a truffle and a cock’s comb on each portion of ragout ; 

Finish with 4 line cocks’ combs on the top of tlie bread, and a 
large truTllc in the centre ; and seive witli some Financiere 
Sauce, separately. 

CALVES’ TOWaUES A LA SOtTBISE 

Steep, cool, and blanch 3 tongiu’s, and cook them as directed 
for ‘Calf’s Head an NatnreV (ride Fiist Part, page 102); 

Wlien the tongues are done, drain, and cut them in two 
lengthwise ; trim the pieces of an ev<'n si/e, and dress them in a 
circle on a dish ; glaz(‘ them, and fill the centre with Onion 
Furee d la Soubi^'^e (ride page 300). 


CALVES’ TONGUES A LA MAITKE D’HOTEL 

Prepare and cut the tongues as above ; dip the pieces in 
butter, bread-crumb, and broil them ; dish them up in a circle, 
and serve with some Maitre d'Uotel Sauce in a boat. 


CALVES’ BB.VINS WITH EAVIGOTE SAUCE 

Cook 3 sets of brains, as described for ‘ Calfs Head au NatureV 
(vide First Part, page 103) ; cut the brains each in two pieces, 
and dress them on a dish ; pour over some Ravigote Sauce (vide 
page 287) ; and serve. 
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OAJUrS HEAD WITH VENETIAN SAUCE 

Prepare, cut, and cook half a calf’s head, as described for 
‘ Calf’s Head en Tortm ’ {xnde page 340) ; clean and score the 
ear ; place the latter in the centre of a dish ; put the pieces of 
head round it, and pour some Venetian Sauce over the whole. 


ROASTS 

BOAST LOIN OF VEAL 

Saw off the chine-bone of a loin of veal ; flatten the flap ; 
place the kidney at the end of the lllk't, and, after sprinkling 
with salt and pepper, cov(t both witli the flap ; tie the joint to 
keep it square and even ; jnit it on tlie spit ; wrap it in buttered 
paper, and roust before an even lire; take ofi'tlu' pajier; put the 
meat on a di^h; glaz(^ it, tind narni^h eaeli end with watercresses ; 
and serve with bome Meat Guivy in a boat. 


ROAST NECK OP VEAL 

Saw off the chine-bone, and the (aul of tlu' ril)-bones, leaving 
them only about 2 incheb long ; loli the fla]), and secure it with 
small skewers ; 

Put the meat on the ^pit ; wiap it in buttered paper, and put 
it to roast before an e\eii liu*; t<ike oil tin* ])aper ; put the moat 
on a dish; glaze it, and garnish e*u*li end with waterciebbes ; 

Serve with some Meat Giavy in a boat. 
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SADDLE or MUrXON 


CHAPTER VII 

MUTTON 

REMOVES— ENTEEES—EOASTS 
ItLMOVJ S 

liEGS OP MUTTON WITH VEGETABLE MACEDOINE 

Take 2 legs of mutton, a i iglit and a left leg ; bone them, leaving 
the knuckle-bone about 2 iiuhes long; trim the joints; spi inkle 
them inside with salt and jicjiper, and tie Ciich one up to a round 
shape ; put them in a biai/ing stewpanwith 1 quait of Mirepoix 
and 1 gill of biandy ; sinnnci till the meat is done, and put the 
two legs oil an oval dish, the thick part tlose togethei, and the 
kiiuckle-bones towaids each end of the dish; 

Place a pattern of turned carrots on the top of the legs where 
they meet; pile up some vegetable macedoine on the carrot, and 
garnish the sides of the dish with some more vegetable macedoine\ 
Put a paper frill on the knuckle-bones, and serve, with the 
skimmed and strained gravy in a boat. 


HAUNCH OP MUTTON WITH OARBOTS A LA PLAMANDB 

Take a haunch of mutton ; trim, and put it on the spit to 
roast before an even fire ; when done, take it ofiT the spit ; put it 
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on a dish ; glaze it, and garnish round with carrots a la Fh- 
manie {vide First Part, page 174); and serve with some Meat 
Gravy in a boat. 

HATJITOB OF SnrTTOir WITH HAmCOT BHAHB A ZiA 
BBFTOHNF 

Trim, and roast a haunch of mutton, as above ; put it on a 
dish ; glaze it, and put a paper frill round the knuckle-bone ; 

Prepare pint of Brown Onion Puree a la Bretonne {vide 
page 300); add the same quantity of white haricot beans; mix, 
and put both together in a silver casserole, and serve with the 
meat. 

BRAIZED LEGS OP WELSH MUTTON A LA JARDINIERE 

Bone 4 small logs of mutton entirely ; lard them inside with 
large strips of fat bacon and lean ham, and season them with 
salt and pepper ; tie each log to a round shape, and put them in 
a braizing stewpan with 1 gill of brandy, and sufficient Mirepoix 
to cover them entirely ; 

Simmer till the meat is done, then drain it ; 

Make a rice mclc on a disli larg(* enough to hold the 4 legs 
of mutton ; place them on the eoele ; glaze them, and pile a 
iardinilre^ or garnish, of cauliflowers, carrots, asparagus peas, &c., 
in the spaces between them ; dress the rice node round with 
small heaps of the same garnish so as to hide it completely, and 
pile up some more jardiniere on the top of the meat, in the 
centre; garnish 5’' silver skewers with vegetables, and stick them 
in the meat ; 

Skim and strain the gravy ; reduce it with some Enpapwle 
Sauce, and serve it in a boat. 


BRAIZED LEGS OP WELSH MUTTON A LA MILANAISE 

Bone, lard, and cook 4 legs of mutton as above ; dish them on 
a rice socle in the same way, and glaze them ; 

Prepare some maccaroni as directed for Fillet of Beef d la 
Milanaise {vide page 333); put it on the dish round the rice 
socle ; pile up some maccaroni in the spaces between the meat, 
and also on the top in the centre, and serve, with some Half 
Glaze, separately. 
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BOIX.X3D IiBO OV HTTTTOir 

Take a good-sized leg of mutton ; trim, and put it in a braizing 
stewpan nearly full of salted boiling water; add 12 equal-sized 
turnips ; when the meat is done (reckon a quarter of an hour’s 
cooking per lb. of meat), drain and put it on a dish ; put a paper 
frill on the knuckle-bone; garnish round the dish with the 
turnips, and serve with a boat of Melted Butter, with some 
capers added. 

BADDLE OF MUTTON WITH POTATO CBOftUBTS 

Take a saddle of mutton ; trim, and put it down to roast ; 
when done, take it olf the .spit, ])ut it on a dish, and garnish 
with Potato Croquets (rttle ])iig(‘ ; 

Serve with some Meat Gravy, in a boat. 

Saddle of mutton is abo seivcsl roasted, as above, and 
garnished with eillier C, mi lots and (’abbage-lettuees (uiWe pages 
295, 299), or with Celery I'liru’ [ride j)age 301). 
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OAEBONADE, OB BOLLED LOIN OP MUTTON WITH SOBHEL 

PUBEB 

Take 2 loins of mutton ; bone tlnan entirely, without separat- 
ing the under-rdlets ; trim all the fat oil' the top of ejieh, and 
lard that ])art with liiu' strips of fat bacon; cut off all but 

1 inch of the flap ; roll it to the under-lillet, and secure it with 

2 small skewers; sprinkle the meat with salt, and put it in a 
stewpan, with 1 quart of J///rya'/.r, and 1 pint of Veal Stock ; 

Simmer till the mutton is cooked; then glaze the larded 
parts, and remove the skewers. 

Put a layer of Sorrel Pinre on a dish ; place the rolled loins 
upon it ; glaze them with Meat Glaze, and serve. 

CABBONADE OF MUTTON A LA NIVEBNAIBB 

Bone, lard, and c(X)k 2 loins as above ; put tliem on a dish ; 
garnish round with Carrots a la Nivernaise (vide page 296) ; 
pour over some Half Glaze, and serve. 
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OABBONASB 07 MOTTOS WITH ABTICHOEB FTTBBB 


Prepare the loins as above ; put them on a dish ; garnish 
Artichoke Puree ; and pour over some Half Glaze. 


OAHBONADE OP MOTTOS WITH ENDIVH 

Proceed as directed for Carbonade of Mutton with Sorrel 
Puree {vide page 358), substituting I'indive for Sorrel Puree. 


CAEBONADE OP MUTTON WITH MUSHROOMS AND 
POIVRADE SAUCE 

Prepare and cook 2 loins as aforesaid ; garnish round with 
Stuffed Mushrooms {ride page 231) ; and serve with Poiorade 
Sauce in a boat. 


MUTTON CUTLETS A LA SOUBISE 

Take a neck of mutton, and cut llic eutk'ts 4 inches long ; 
cut 2 bones for eaeli outlet; saw off the chine-bone, and remove 
one rib-bone ; 

Lard through the lean ])art of the cutlets with seasoned 
strips of fat bacon and tongue; the striies should bo about 
1|; inch long, \ inch thick ; 

Put the cutlets in a glazing .stewpau, with suffn'icnt Mirepoix 
and Blond de Veau to cover them ; simmer till the cutlets are 
done ; then drain ; and press them between two dishes till 
cold ; 

Skim the fat off the gravy; strain it through a silk sieve; 
and reduce it ; 

When the cutlets are cold, trim ; and put them to warm 
in the reduced gravy ; and dress them in a circle round a 
croustade ; fill this with Onion Puree a la Soubise {vide page 
300) ; pour the gravy over the cutlets ; and serve. 

Observation . — do not advise dressing the cutlets with paper 
frills round the bones, as they are liable to come off into the 
sauce, or garnish, to which they are anything but a desirable 
addition. 
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BBAIZED Xtmeos OUTLETS WITH CELEB7 

Cut, lard, and cook tke cutlets as ibove; di^h them in a 
circle, round a cronstade, and fill it with Celery a la Franqaise 
(vide page 300). 

BEAIZED MUTTOW CUTLETS WITH OAHDOONS 

Prepare and cook the cutlets as before ; and dish them round 
a cromtade ; 

Cut some cooked cardoons in scollops ; simmer these for five 
minutes in some E/ipafpiole Sauce ; fill tlie croiistade with them ; 
and serve with some of the same sauce in a boat. 


BBAIZED MUTTOW CUTLETS WITH CHESTNUT PUBEB 

Proceed as directed for Cutlets a la S<adnse (vide page 359) ; 
dish the cutlets round a crou.stade filled with Chestnut Puree 
(vide page 302) ; and serve with the gravy in a boat. 


BBAIZED MUTTON CUTLETS A LA JABDINIEHE 

Cut the cutlets 3', inches long, and cook them as above; 
when they are done, trim them, without however clearing the 
end of the bones ; 

Pre])tire as many Cabbage-lettuces (vide page 299) as there 
are cutlets ; and make a Jardiniere of caixots and turnips, cut 
in |-inch balls, and an equal quantity of small heads of cauli- 
flowers and Brussels sprouts ; 

Dish the cutlets, lean part uppermost, round a croustade, with 
a piece of lettuce between each cutlet ; 

Mix the Jardinihe in some Bh-hamel Sauce, and fill the 
croustade with it. 

Serve with some Half Glaze, in a boat. 

BBAIZED MUTTON CUTLETS WITH ABTIOHOEE BUBEE 

Prepare and cook the outlets, as directed for Cutlets a la 
Sottbm (vide page 359) ; 

Dish them round a croustade filled with Artichoke Purh 
(vide page 301) ; and serve. 
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MtrTTOBT C«m.SlTS SAUTBBS WITH POTATOB8 

Cut and trim 12 cutlets of an even size, and sprinkle them 
with salt ; 

Melt some clarified butter, in a ; set the cutlets in 

it ; put some butter ovct them, and cover them with a round 
of buttered paper ; fry them ; and when done, drain ; glaze ; 
and dish them m a circle ; put some potatoes, turned to ^-incli 
balls, and saut(’cs‘ in butter, in tlic centre; pour over some 
Chateaubriand Sauce ; and ^c'rw. 

MUTTON CUTLETS SAUTBBS k LA PINANCIERE 

Prepare and cook tlie cutlets as abo\ e ; dish tliem round a 
crousiade filled with Financihr Ra<jout ; and serve. 

MUTTON CUTLETS SAUTBBS WITH A MACEDOINE OF 
VEGETABLES 

Cut and cook tlie cutlets as directed for Mutton Cutlets 
Sauteeft with Potatoes ; 

Fill a croufifade with a Maci’dnine of Vegetables ; disli the 
cutlets round it ; and sorv(>. 


BROILED MUTTON CUTT.BTS WITH POTATOES 

Trim and broil tlie cutlets ; 

When done, dish tliem in a circle round a dish, and fill the 
centre with potatoes, cut to an olive-shaix* and aaiitces in butter; 
pour over some Maitrc d' Hotel bailee ; and serve. 


BROILED MUTTON CUTLETS WITH GREEN PEAS 

Cook the cutlets as above ; dish them in a circle, and fill the 
centre with Gieen Peas; and serve with some Half Glaze, in a 
boat. 


BROILED MUTTON CUTLETS WITH TOMATO SAUCE 

Trim and bread-crumb the cutlets ; broil them ; dish them in 
a circle ; and serve with Tomato Sauce, in a boat. 
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BBOniBB XBTTOir CTrTI.Z:TS WITH BNDT7XI 

Trim, bread-crumb, and broil the cutlets ; when they are 
done, dish them in a circle, and fill the centre with Endive {vide 
page 299) ; and serve with some Half Glaze, in a boat. 

llomarks on Cutlets a la Maintenon 

I have often been struck by the vaiiety of ways in which 
this dish is prepared ; another instance of the want of unanimity 
in our profession ; 

Some wrap the culh'ts in pig’s caul, others garnish them with 
cocks’ combs and tnillles, or serve them with Onions a la Soubise, 
or with Financiere Garnish ; in fact, every cook has his own 
mode of preparation. The recipe I indicate is, I think,' the 
simplest ; and I should like to sec it adopted, not because I 
flatter myself that it is better than many others, but in order that 
it may be the means of ending the tedious controversy on the 
subject. 

MUTTON CUTLETS A LA MAINTENON 

Take a neck of mutton and out it into cutlets, leaving 2 bones 
to each cutlet; remove oiu* of tlunn, and flatten and trim the 
cutlets ; split them in two with a knili*, without separating them 
at the bone; spread some reduced d'V.relles Sauce inside; refold 
the cutlets, and broil them for four minutes on each side ; put a 
layer of d'V.reUes on a dish; lay the outlets on it; pour over 
some d’UMllen Saucc' ; jmt the didi in a hot oven for four 
minutes ; and serva*. 

BBOILED BREASTB OP MUTTON WITH CBLEBY PUBEB 

Cook the breasts t)f mutton in some General Stock; when 
done, take out the bones, s[)rinkle the meat with salt, and pre.<'S 
it between two dishes till (pute cold; then out the mutton in 
pear-shaped pieces, 3 inches long; trim, and.,<dip the pieces in 
butter ; bread-crumb and broil them ; dish them in a circle, and 
fill the centre with Celery Purh (vide page 301). 

BBOILBD BREASTS OF MUTTON WITH BBABNAISB SAUCE 

Prepare, bread-cruwb, and broil the breasts of mutton as 
above; dish them in^a circle, and serve with some Bearnaise 
IBauce, in a boat. 
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BBOIliSD BBUASTS OP MUTTON WITH OHATBAUBBIAND 

8AUOB 

Prepare the breasts of mutton as before ; dish them in a circle, 
and serve with some Chateaubriand Sauce in a boat. 


GLAZBD BBEASTS OP MUTTON WITH ENDIVD 

Braize, bone, and trim the breasts of mutton, as directed for 
Broiled Breasts of Mutton with (Vlery Jbine {ride 3(52); 
put the pieces in a mute-\ydn witli some Jibuid de Veau ; warm 
and glaze them, and disli them in a c ircle ; jmt some Endive 
(vide page 299) in the centre; pour over some Half Glaze; and 
serve. 


GLAZED BBEASTS OP MUTTON WITH CELERY A LA 
FBAN9AISE 

Cook and glaze the breasts of mutton as above ; dress them in 
a circle on a dish; lill the centre with Cehay a la Fratuiaise 
(vide page 300); pour o\er some Half Gla/c* ; and serve. 


MARINADED UNDER-FILLETS OF MUTTON WITH MUSHROOMS 

Take 12 under-lillets of mutton ; ilatUai them with the bat, 
and remove all skin and gristle; trim them to a long i)c‘ar-shape ; 
lard them with fine strips of fat bacon, and marinade them for 
twenty-four hours ; 

Butter a .<-‘^?7/c-pan ; drain the fillets on a cloth, and j)ut tliem 
in the pan with some Mirepoi.v and Ve^al Stock, without covering 
them ; cook and glaze them; dish them in a circl(‘, and garnisJi 
the centre with sliced muslirooms; pour some Poivrade iSaiice 
over the mushrooms and serve with some of the same sauce, in 
a boat. 

MARINADED UNDEB-PILLBTS OP MUTTON WITH SHARP 

SAUCE 

Prepare, marinade, and cook the fillets as above ; dish them 
in a circle, and serve with some Shaip Sauce, in a boat. 
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BBOZXiSS VlTDiaB-l'm.BITS OV MXTTtOSr A IiA KAsSoHAUB 

Cut and trim 12 under-fillets, as directed for ‘Marinaded 
Under-fillets of Mutton with Mushrooms ’ {vide page 363) ; 

Dip them in butter ; bread-crumb and broil them ; dish them 
in a drcle, and serve with some Meat Gravy, in a boat. 

SnoiLSm TTNDER-PILLETS OP MUTTOE WITH TUHEIP 

PTJHEE 

Cook and dish the fillets as above ; 

Fill the middle of the dish with Turnip Puree {vide page 302); 
and serve, 

BBOILED UNDEB-PILLETS OP MUTTON WITH TBTJPPLB8 

Prepare and cook the fillets as directed for Broiled Under- 
fillets of Mutton a la Manrhale; disli them round a cromtade 
filled with sliced truflles, and serve with some Madeira Sauce, in 
a boat. 

SHEEP’S TAILS WITH LENTIL PUBEE A LA CONTI 

Blanch the tails, and ])ut them in a braizing stewpan with 
equal quantities of Mivepoix and JJloiid de Veau ; Avlien they are 
done, drain and bone them ; sprinkle them with salt, and press 
them between two dishes till cold ; 

Skim the fat off the gravy; strain it through a silk sieve, and 
reduce it one half; when the tails are thoroughly cold, cutoff 
die ends, leaving them 4 inches long ; warm them in the reduced 
gravy; dish them in a circle, and fill the centre with Lentil 
Ihtrie a la Conti {vide ptige 302), and serve with some Half 
Glaze, separately. 

SHEEP'S TAILS WITH ONION PUBEE A LA 80UBI8E 

Prepare and dish the tails as above ; garnish the centre with 
Onion Puree a la Soubiee {vide page 300) ; and serve with some 
Ilalf Glaze, in a boat. 

SHEEP’S TAILS WITH SOBBEL PUBEE 

Cook the tails as aforesaid ; dish them in a circle ; and fill 
the centre with Sorrel Purie {vide page 299) ; serve with some 
Half Glaze, in a Iwat. 
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8HIBEP»S TAHiS WITH CUCXTMBBRB 

Proceed as directed for Sheep’s Tails with Lentil Puree a la 
Conti I when the tails are done, disli them in a circle ; and fill 
the centre with Brown Cucumber Garnish (ride page 299), cut 
in slices ; and serve with some Half Glaze, iii a boat. 


SHEEP’S TAILS 11 LA VALOIS 

Blanch, cook, press, and trim the tails as above; brush 
them over with egg ; brc^ad-criimb and broil tliem ; dress them 
in a circle round a disli ; and sor\e with sonic Valois Sauce, 
in a boat. 


no vsTS 

ROAST HAUNCH OP WELSH MUTTON 

Trim a liaunch of mutton ; saw off the lione 2 inches below 
the knuckle ; put the joint on tlic s])it to roast, belore an 
even lire ; 

When done, put it on a didi ; jnit a paper frill round the 
knuckle-bonc ; garnish round with watercresscs ; and serve with 
some Meat Gravy, in a boat. 


ROAST SADDLE OP MUTTON 

Trim ; and put a saddle of mutton on the si)it to roast, before 
an even fire; when done, take it off the spit; put it on a disli; 
and serve with some Meat Gravy, in a boat. 
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JIAEmADBD BOAST LEO OP POEK WITH HOBEBT SATTCE 

Take a leg of poik, weigliiug about G lbs. ; saw oil tlic chump- 
bone; aud reimne the Icg-boiie, .sa\ing it off above the 
knuckle ; put the moat in lukewarm marinade {I'ide page 267), 
let it remain in the marinade for ten days, or longer. 

When about to cook the pork, dram it from the marinade ; 
wrap It up entirely in 4 feheets of buttered paper, one above 
the other ; put it on the &pit to roast, before a moderate, but 
even lire, for three hours and a half; twenty minutes before 
serving, take the meat off the spit ; remove the paper ; put the 
pork on a baking-sheet; trim it; and glaze it in the oven; 
put it on a dish, with a paper frill round the knuckle-bone ; 
and serve with Eobert Sauce {vide page 278), in a boat. 
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BBAZZXTD RA.IC WITH VHaHTABIJiS A LA UAILLOT 

Trim and steep a ham in cold water for two days; then 
wrap it in a cloth, and put it in a braizing stewpan, with plenty 
of water ; simmer till done ; then drain, and trim the ham 
again ; put it in another stewpan, with 1 bottle of Madeira ; 
close the stewpan, and simmer for half an hour ; take out, 
and glaze the ham. 

Make a rice socle, not quite so large as the ham, on a dish ; 
place the ham on it ; and garni>h ri>und the ri('(' with small 
heaps of carrots, cabbage-lettucc's, onions, and French beans 
{vide Garnishes, pages 295, 29(5, 299) ; 

Fut some vegetables on 4 silver skewers, and stick them in 
the ham ; 

Serve with some Madeira Sauce, in a boat. 

BBAIZED HAM WITH NOUILLES AND TOMATO SAUCE 

Prepare and cook a Innn as above ; 

Dish it on a rice .o>c/c ; and garnish round the latter with 
nouilles mi.xed in some Allrnitnide Sauci' ; and serve with some 
Tomato Sauce, in a boat. 

BBAIZED HAM WITH SPINACH 

Cook and dish a ham as aforesaid ; 

Garnish it round with JSpinac'h (ride page 299) ; serve with 
some Half Gla/e, in a boat, and sonu' inor'e spinacli, in a silver 
casserole. 

BBAIZED HAM A LA MILANAISB 

Prepare and cook a ham as directed for braized Ham d la 
Maillot {vide above) ; put it on a rice sode, on a dish ; and 
garni.sh it round with .small pa.ste croustadex, lilled with a 
mixture of trnlllos, maccaroni, and mushrooms cut in small 
dice, grated Parmesan chee.se, and reduced Esjia<jnol(i Sauce ; 

Put some cocks’ combs and truflles on 3 silver skewers ; 
stick them in the ham ; and serve with some Madeira Sauce, 
in a boat. 


BBAIZED HAM A LA JTABDINIEBB 

Prepare and dish a ham on a rice socle as above {vide Braized 
Ham a, la Maillot, above); round it, pile up some portions 
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of cauliflowers, turned carrots, and asparagus peas, sufficiently 
high to hide the rice ; 

Serve with some Half Glaze, separately. 


extuEes 


BOAST WEOK OB’ POBK WITH STOPPED TOBtATOES 

Trim a nock of poi-k to the size of an e«<;’cV-dish ; put it 
to roast before a good olc’iir (ii-e ; wlien done, put it on a dish ; 
and garnish eaeli side with Huilfed Tomatoes {vide page 298), 
and serve with a bt)at of d’ Undies Sauce. 

BOAST NECK OP POEK WITH POIVBADE SAUCE 

Trim and roast a neck of pork as above ; put it on a dish ; 
and serve wnth some Poivrade Sauce, sej)arat(“ly. 

BOAST NECK OP POEK A LA SOUBISB 

Prepare, roast, and disli a m’ck of ])ork as aforesaid ; garnish 
it round with Onion Pun'c <) ht Soiihlse {aide page 300) ; and 
serve with some Half Glu/c, in a boat. 

BOAST NECK OP POEK WITH CHESTNUT PUEBB 

Proceed as above, substituting Cliestnut Pin-ee (vide page 302) 
for the Onion Piirvc, and sca-vc with some Half Glaze, separately. 

UNDBE-PILLETS OP POEK WITH ENDIVE 

Cut and lard 12 under- fillets of ])ork, as directed for ‘ Mari- 
naded Uiuh'r-Pillets of Jlntton with Mushrooms’ (vide page 
303); ])iit them in a ,sff»/('-j)an with some Mirepoix, without 
covering them entirely, and simmer till they are done ; glaze the 
fillets; dish them in a circle, and fill the centre with Endive 
(vide page 290). 

UNDBIUPILLBTB OP POEK WITH OELBET A LA PBAN9AI8E 

Prepare, cook, and dish the fillets as above ; put some Celery 
a ki Franqaise (vide jiage 300), in the centre of the dish, and 
serve with some Half Glaze, sep^tely. 
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tnsrDBB-FII.I.X!T8 OF POBK WITH 2CXT8HBOOM IPTTB&B 

Cook and dish the fillets, as directed for Under-Fillets of Pork 
with Endive (vide page 3G8); fill the ceatre with Mushroom 
Furee (vide page 302) ; and serve, with some Ilalf Glaze, se- 
parately. 


UNDEB-FIIiIiETS OP POBK WITH CABDOON PXTKEB 

Proceed as above, substituting Curdoon Puree (vide page 300) 
. for that of Mushrooms. 


UNDEB-PILIiETS OP POBK WITH TOMATO PUBEE 

Prepare and di.sh the fillets as aforesaid; garnisli the centre 
with Tomato Puree (vide })age 303), and serve witli some Half 
Glaze, in a boat. 


UNDEB-PILLETS OP PORK A LA MABBCHALB 

Cut and trim the fillets, as dir(‘(*te(l foi- ' xMarinaded Under-Fillets 
of Mutton ' (c/{/c [lage 3()3) ; di]) them in butUa*; bread-cj’umb 
and broil them; di^h them in a eirele, and serve with some 
Poivrade Sauce, separately. 


BOAST SUCKINQ.PIO 

Put a sucking pig, as soon as it is killed, in a basin of hot, but 
not boiling, water, for two minutes; then rub (jfl’the hairs with a 
cloth ; if they do not come oT easily, put the pig in the water 
for one minute more; make a slit down the belly ; take out the 
entrails ; clean and singe the j)ig, and steej) it in (*old water for 
twenty-four hours ; after which, drain and dry it thoroughly 
with a cloth. 

Make some stuffing as follows : 

Chop a large onion together with about a dozen sage-leaves ; 
blanch the whole in boilijig water for five minutes ; drain, and 
put it in a stewpan with 2 oz. of butter ; stir over the fire, and 
simmer for ten minutes ; then add 3 oz. of bread-crumbs ; season 
with salt and pej)per; mix thoroughly, and fill the inside of the 

3 ii 
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E with the stuffing! sewr it up with fine twine; trass the legs 
, and put the pig on the spit to roast, before a dear fire, 
basting it with salad oil ; 

When the pig is done, take it off the spit ; put it on a dish, 
and serve with Poivrade Sauce, in a boat. 
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lIlND-<4UiKTKn OF LAM13 


CHAPTEll ]X 

LAMB 

EEMOVES-ENTREES-ROASTS 

RLMOVES 

BOAST LAMB WITH POIVHADE SAUCE 

Truss a whole lamb ; ])iit it on the sjiit and wrap it up in woll- 
buttcred paper; put it to loa-'t beioie a good file, and five 
minutes before serving, untie and take oil the jiaper ; 

Put the lamb on a disli, with a paper frill round the knuckle 
of each leg, and serve with some Poivrade Sauce, in a boat. 

HIND-QUABTEBS OP LAMB WITH POTATO CROQUETS 

Truss the hind-quaiters of a lamb, and wrap the joint in 
buttered paper ; put it on the spit to roast before a good clear 
fire ; when done, take it off the spit ; put it on a dish, and glaze 
the meat; garnish round with Potato Croquets {vide page 205), 
and serve with some Half Glaze, separately. 

HIND^aXTABTEBS OP LAMB WITH OBLEBT 

Prepare and roast the hind-quarters of a lamb as above ; 

Place the joint on a dish ; surround it with some Celery for 
Garnish {vide page 300), and serve with a boat of Half Glaze. 

3 D 2 


87t 


THE BOYAL COOKEBY BOOK 


[Sbcosb 


Blan>-CttrABTBBS OV LAHB with STTTFFBD T011A.T0H8 

Boast the hind-quarters of a lamb as aforesaid ; put it on a 
dish ; garnish round with Stuffed Tomatoes {vide page 298), and 
serve with some d’Uxelles Sauce, in a boat. 

HIND-QUABTBBB OF LAMB WITH OBOQTTBTB A LA 
MILAN AISB 

Truss and prepare the hind-qnartcrs of a lamb as before ; put 
down to roast before a good clear fire ; when done, take the 
joint off the spit ; put it on a dish and glaze it ; garnish round 
with Croquets d la ]\Iilanaise {vide page 313), and serve with 
some Half Glaze, in a boat. 

BPIGBAMMTilS OP LAMB WITH ASPAEAOUS PEAS 

Take 2 necks of lauib ; saw off the breasts, and trim and cut 
the cutlets ; reuune the tendons of the two breasts ; tic* the latter 
together, and braize lliem in some General Slock with an onion 
(with 2 cloves stuck in it), and a faggot added; 

When the meat is done, drain and take out all the bones; 
keep as many as there aie cutic'ts, to add to tlie breasts when 
trimmed ; sprinkle the meat witli salt, and press it between two 
dishes till cold; then cut botli the breasts of lamb in pieces, tlie 
size and shape of the cutlets; spiead some reduced AUemande 
Sauce over these j)ieees, and bread-crumb them ; then egg and 
bread-crumb them again ; 

Cut the bones, ke[)t for that purpose, to a point at one end, 
and stick one in each piece of breast so as to represent a cutlet ; 

Fry them in hot fat, and drain them ; 

Dip the neck cutlets in clarified butter; set them in a snutc- 
pan ; pour in a little more clarified butter, and fry them till they 
are done ; 

Dish the cutlets and the breast cutlets, alternately, round a 
croustade filled with Asparagus Peas {vide page 297), and serve, 
with a boat of Bkhamel Sauce. 

BPIOBAHMEB OF LAMB WITH OBEEN FEAB 

Prepare and cook the ^igranmes as above ; dish them round 
a croiistade filled with green peas, and serve them with Bichaniel 
Sauce. 



LAMB 


m 


I’aet] 


EPIOBAUICBS OF I^UB A I.A ICAOBDOIKB 

Prepare, cook, and dish the epip'ammes as before ; gariiit.li 
the cromtade with a Macedoine of Vegetables ; and serve with 
some Half Glaze, in a boat. 

EPIGBAMMES OP LAMB WITH CTTOITMBEBS 

Proceed as directed for KfiiijrannncH of Lamb with A.sparngns 
Peas {vide page 372) ; fill the cronstade with White CucuiuIkt 
G arnish {vide page 298); and serve with some Allemande 
Sauce, separately. 

LAMB CUTLETS SAUTEE8 WITH PBENCH BEANS 

Trim and cut 2 nocks of lamb into cutlets; season them with 
salt and pepper ; dip them in chinfic'd butter, and fry them 
in a .srtxic pan ; diain; and dish them loimd a filled 

with Flench beans ; and serve with some Jicrhainel Sauce, in a 
boat. 

LAMB CUTLETS SAUTEES WITH COCKS’ KERNELS AND 
TRUFFLES EN DEMI-DEUIL 

Trim 2 necks of lamb into cutlets, w’ithout clearing the end 
of the bones ; st-ason them with salt and ])('pper ; put them in 
a .srtMf('-pan, and fry them in some elariiied Initter; drain; and 
dish them round a croic^tade, lean part uppermost, jnitting a 
slice of truflle, the same size and shape as the cutlet, between 
each ; 

Fill the croustade with cocks’ keriuds ; pour some Velonle 
Sauce over them; put a border of trullles, cut in 1-ineh balls, 
round the top of the croubtade ; and serve with some Veloute 
Sauce, in a boat. 

LAMB CUTLETS SAUTEES A LA FINANCIERE 

Trim and cut 2 necks of lamb into cutlets ; season ; and put 
them in a saute'-pan; fry them in some clarified butter; drain, 
and glaze them ; dish them round a cronstade ; fill it with 
Financihe Ragout ; and put a cock’s comb on the to]) ; 

Take some equal-sized mushrooms; cut some tiufiles to the 
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same shape as the mushrooms; place them alternately round 
the cock’s comb ; and seiTe with some Finandlre Sauce, in a 
boat. 


XiAMB OUTLETS SAUTEE8 WITH OHESTHUT FUBEE 

Prepare, cook, and dish the cutlets as previous recipe ; fill 
the croastade with Cliestnut Pm'ie {vide page 302); and serve. 


LAMB OUTLETS SAUTBBS WITH LAMB SWEBTBBEADS 
EN BLAKQUETTB 

Cut and cook the cutlets as directed for Lamb Cutlets Sautees 
a la Financihe (vide page 373) ; 

Steep some equal-sized Iamb sweetbreads in cold water ; 
blanch, drain, and trim them ; cook them in some white braize ; 

Drain, and cut tlie sweetbreads in scollops; and mix them 
in some Allemnnde Sauce ; 

Dish the cutlets in a circle, round a croantade ; fill the latter 
with the blanquette of sweetbreads ; and serve, with some Alle- 
mande Sauce. 

LAMB OUTLETS SAUTEES WITH SLICED MUSHEOOMS 
AND TEUPFLES 

Prepare, cook, and dish the cutlets as above ; 

Slice some mushrooms and trullles very fine ; and mix both 
in some Enpatpiok Sauce, reduced with Essence of Trullles ; 

Pill the croudade with the mixture ; and serve some of the 
same sauce in a boat. 

BEOILED LAMB OUTLETS WITH CAEDOON PUEEE 

Cut and trim 2 necks of Iamb into cutlets ; dip them in 
butter ; bread-crumb, and broil them ; 

Dish them in a circle round a croustade filled -with Cardoon 
Fade (vide,pago 300) ; and serve, with a boat of Vebute Sauce, 
reduced with Essence of Mushrooms. 

BEOILED LAMB CUTLETS AU 8ALPICON 

Prepare, and cook the cutlets as above ; 

Cut some fok gras, truffles, and mushrooms, in 4'iRch dice ; 
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mix them in some EspagnoU Sauce, reduced with Essence of 
Truffles; fill a croustade with this salpicon\ dish the cutlets 
round it ; and serve with some of the same sauce, separately. 


BBOinSiD ZJLUB CTTTI.ETS WITH CEIiEBT FUBSiB! 

Cut, bread-crumb, and broil tlic cutlets, as directed for 
‘ Broiled Lamb Cutlets with Cardoou Puree ; ’ disli them round 
a croustade filled with Celery Puree (vide page 301) ; and serve 
with some Half Glaze, in a boat. 

BBomnn lamb cutlets a la soubise 

Prepare and dish the cutic'ts round a croustade as before 
directed; garnish the croustade with Onion Puree it la Soubise 
(vide page 300) ; and serve with some Bechamel Sauce, m a boat. 


BBOILED LAMB CUTLETS WITH ABTICHOKB PUBEE 

Proceed as above; fill the croustade ^vlth Artichoke Puree 
(vide page 301); and .serve ■with some reduced Vcloute Sauce, 
in a boat. 

BBOILED LAMB CUTLETS WITH MU8HBOOM PUBEE 

Prepare, cook, and dish the cutlets round a croustade, as 
directed before; fiU it with Mudiroom i'iorc (cfi/c page 302); 
and serve with a boat of Bechamel Sauce. 


BBOILED LAMB CUTLETS WITH TBUPPLE PUBEE 

Prepare the cutlets as directed for ‘ Broiled Lamb Cutlets witli 
Cardoon Puree ’ (vide page 37 4) ; 

Dish them round a croustade, filled with Truffle Puree (vide 
page 303) ; and serve with some Half Glaze, separately. 


LAMBS’ FEET A LA FEBIOUEUX 

Cook the lambs’ feet, as directed for Sheep’s Feet with Poulette 
Sauce (vide First Part, page 115). 

Mike some forcemeat with a noix of veal, and some fat 
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bacon, freed from rind and gristle; chop, and pound the veal 
and the bacon together, adding, whilst pounding, 1 gill of 
Allemande Sauce for each pound of forcemeat ; 

Drain the feet ; bone ; and cut them in two, lengthwise ; 

Spread out some well steeped pig’s caul on a cloth ; place on 
it a layer of the forcemeat, the same length as one of the half 
feet ; put 2 slices of truffle on the forcemeat, and half a lamb’s 
foot on these ; then 2 more slices of truffle, and cover the 
whole with a layer of forcemeat ; roll it in the caul to an oval 
shape, and, when all the feet are stulTed in this way, dip them 
in butter ; bread-crumb, and broil them over a slow tire for 
fifteen minutes; and serve with some Perigueux Sauce [vide 
page 279), in a boat. 

MAEIWADED LAMBS’ FEET WITH TOMATO SAUCE 

Cook the feet as before ; cut tlicni in two, and marinade them 
in lemon juice, salt, and pepper; diain the jiieces, and dip them 
in flying batter, and fry llicm in hot fat till they are crisp ; drain, 
and pile tliem up on a napkin on a dish ; garnish vrith fried 
parsley, and serve with Tomato Sauce {I'ulc page 280). 

LAMBS' FEET A LA POULETTE 

Cook the feet as aibresaid ; 

Put them in some hot AUemande Sauce, together with some 
sliced mushrooms and choppeil parsley ; mix ; and serve. 

BLANaUETTB OF LAMB SWEETBREADS WITH TRUFFLES 

Steep, blanch, and cook some lamb sweetbreads ; drain, trim, 
and cut them into scollojis; put them to warm in some Alleiaande 
Sauce, together with some sliced truffles ; 

Malte a potato border on a dish, as described for Potato Cas- 
serole {vide page 451) ; 

Fill the centre with the blanquctte ; and serve ; 


BROILED BREASTS OF LAMB WITH POIVEADE SAUCE 

Prepare the breasts of lamb as directed for Epigraivmes of 
I^mb with Asparagus Peas {vide page 372) ; egg and bread- 
crumb them ; broil, and dish them in a circle, and serve, with a 
boat of Poivrade Sauce. 
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BBOrtiBB BBISASTS OF XiAMB WITH VALOIS SAT70B 

Prepare the breasts of lamb as before ; 

Dish them in a circle, and serve with Valois Sauce, separatol}^ 


BBAIZBD SHOHLDER OP LAMB A LA MACEDOINE 

Bone a shoulder of lamb, leaving only the kmu‘klc-bono ; saw 
this off to 2 inches below the kiiuekle ; 

Sprinkle the lamb with salt, and tic it up into a ball shape ; 
put it in a braizing stewpan, with sufficient Mirepoix to cover it ; 
when done, glaze the meat ; 

Put a layer of Vegetable Maculoine on a dish ; place the lamb 
on this; put a paper fiill round the knuckle-bone, and serve, 
with the strained and reduced gravy, in a boat. 


BRAIZED SHOULDER OP LAMB WITH ARTICHOKE PUREE 

Bone, cook, and dish up a shoulder of lamb as above, sub- 
stituting Arti(‘hoke Puree {ride [)age 301) for the Vegetable 
Macedoine, 


BRAIZED SHOULDER OP LAMB WITH TOMATO PUREE 

Prepare and cook the shoulder as afoiesiid; dish it up on 
some Tomato Puree {vide page 3)07), in^t(aid of the Vegetable 
Macedoine^ and serve with the gravy, in a boat. 


KO \STH 

ROAST HIND-QUARTER OF LAMB 

Take a hind-quarter of lamb ; saw off the knuckle-bone, and 
put the joint to roast before an even fire ; when done, take it off 
the spit ; put it on a dish, and garnish round with watercresses, 
and serve with some Horseradish or Mint Sauce {vide page 
288), in a boat. 
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BOAST SABBLB OF IA.KB 

Trim, and put a saddle of lamb on the spit, to roast before an 
even fire ; 

When done, take it off the spit ; put it on a dish ; garnish 
round with watercresses, and serve, with either Sharp, or Mint 
Sauce. 
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CHAPTER X 

POULTRY 


REMOVES— ENTREES— ROASTS 


REMOVES 

Rematls on Removes of Poulliy 

For removes of poultry I have indicated the use of 2 capons, 
which will be about the proper quantity for these large second- 
course dishes; but of com se these removes can, when requiicd, 
be prepared as satisfactorily iii lesser quantities, say by using 
only one capon, or, in pieferciice, 2 (hukeiis; by such a sub- 
stitution the character of the lemove will be pieseived; the bulk 
alone will vary. 

CAPONS WITH SWEETBREADS AND TKUPPLBS A LA 
BEGENCE 

Pick, draw, and singe 2 capons; remove the forked part of 
the breast-bone, and fill the crop ‘«kin with butter, seasom^ with 
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salt and pepper; truss the capons for braizing {vide woodcut, 
page 379) ; lard the breasts with small strips of fat bacon, and 
tie some slices of fat bacon over the parts which are not larded ; 

Put the capons in a braizing stewpan, with sufficient Mirepoix 
to come above the pinions ; place a round of buttered paper over 
the capons ; close the stewpan, and simmer for one hour ; theu 
take off the paper and glaze the larded parts of the capons. 
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For garnish, take : 

5 larded lieait-'iwec'tbie.ul'S, 12 fine cock')’ combs, 

1 2 large Irullles, 8 lai go crayfish ; 

Make a ra<joiit of chicken (jitcnclles and cut mushrooms, mixed 
in Sauce d la llrpcucc. 

Cut a piece of crumb of In cad to the shape of a block, 8 inches 
high, 6 inches squaie at tlu* base, and 3', mclu's at the top (vide 
woodcut, above); fry it m liot fat; dram, and fix it m the 
centre of a dish ; stick it on with a little jiaste made of flour and 
white of t-gg ; 

Drain the capons, and lean them against the block of bread, 
crop downwards, at each end of the dnli ; 

Imt the prepared raqout in the dish, and place a sweetbread 
below each capon, nnollier on the U'p of the bread, and the two 
remaining ones in the spaces between the capons ; put a crayfish 
on each side of the sweetbreads, and a truffle on the latter ; 

Put some cocks’ combs and truffles on 3 silver skewers, and 
stick them iu the- capons, and serve with some Sauce d la 
R^yencet in a boat. 
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CAPOXrS A LA QODAaD 

Prepare 2 capons as before directed, without larding the breasts ; 
Cook them in the same way ; 

Make a raijoAt of cocks’ combs, truffles, and mushrooms, mixed 
in Sauce a la Godard ; 

Dish the capons against a block (.)f bread, as before ; 

Put a fried bread border round the dish ; pour in the prepared 
ragout, and garnish with : 

9 cocks’ combs, 2 largo qurnelk's, decorated 

9 truffles, with truffles and tongue; 

3 larded heart-sweetbreads, 

Garnisii 3 silver skeweis, and stick them in the capons; 

Serve with some Sauce d la Godard, se])arately. 


CAPOIIS WITH VEGETABLES 

Prepare and cook 2 capons as befon*, without larding them ; 
dish them ag.iinst a block of bre-ad in tlie same way; place a 
trimmed tongue acr()^'' the top of the bie.id, nsling both ends on 
the ca]K)Us, and pile up a jard inure of: 

caul iflo wei> , a sparagu s, 

carrots, Fioicli beans, 

between the cai)ons, again--t the un<‘overed sides of the bread; 

Garnish three siKei ske\\(n^ wit’n \egefables, and sti'-k them 
in the tongue and capons; ])our o\it some Jjechaniel Sauce, and 
serve some of the same sauce iii a boat. 


CAPONS WITH QUENELLES AND TBUEELES A LA 
MONTMOHENCY 

Prepare and cook the capons, without larding them, as directed 
fur Capons d la llegence [ride pag(' 379) ; 

Make a ragout of cocks’ kernels, truffles, mushroom.s, and 
chicken quenelles, xmimiS. in some Supreme Sauce {ride page 285); 

Put this ragout in a dish, and dress the capons, crop upwards, 
against the bread ; 

Put 2 large decorated quenelles in the spaces between the 
capons; place a truffle on each quenelle, and another on both 
bides of the quenelles ; 

Put a sniadcr dccomtcd quenelle below each capon, with a 
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cocks’ comb on each side, and a large quenelle on the top of the 

bread; 

Garnish 3 silver skewers with cocks’ combs and truffles, and 
stick them in the capons as before ; 

Serve with Supreme Sauce, separately. 


OAPOWS A LA FINANCi:^HE 

Prepare ajid (•f)ok the capons as before ; 

Make a raejout of foie pras, cut in scollops, mushrooms, and 
small chicken quenelles mixed in Financih'e Sauce, and put it in 
a dish, round a block of frii'd bread, as aforesaid; place the 
capons, crop downwards, against it, and put 2 foies gras, chutes 
with truffles, between the capons, one on each side of the bread ; 
place a crayfish on each side of the foies gras, and a cocks’ comb 
on the top ; 

Place a larded sweetbread on tlie fop of the bread; 

Garnish 3 silver skewers with cocks’ combs, crayfish, and 
mushrooms; stick them in flic capons and sweetbreads, and 
serve with some Financiere Saice. 


CJPOWa WITH MICE 

Wash and blanch 10 oz. of rice, and cook it in some Chicken 
CoitsommJ; 

Prepare and cook 2 capons, without larding the breasts, as 
directed for Capons a la Feifcnce {ride page 379); 

When the rice is done, taste it tor seasoning, and strain into it 
a little of the liquor in Avhich the capons have been cooked ; stir 
it, so as to mix both together, and make a layer of the rice on a 
dish ; 

Place the capons on it ; 

Skim and strain the gravy, and serve it in a boat. 


CAPONS WITH BOCK SALT 

Prepare the capons, without larding the breasts, as directed 
for Capons a la Regence {vide page 379) ; put them in a braizing 
stewpan with some Chicken Consommi ; 

When the capons are done, drain them ; strain and skim the 
fat off the consoinmS; add to it half its quantity of Blond de 
i, and reduce both together ; 
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Put tlie capons on a dish : pour a part of the gravy over tlicm, 
and strew them over with a little rock salt, and serve with the 
remaining gravy, in a boat. 

OAPOIfS WITH KOUIIiLES 

Eemove the forked breast-bone, and truss 2 capons as directed 
for Capons a la Regence [vide page 379); cover tlie breasts with 
thin slices of fat bacon ; put the capons on the spit ; wrap them 
in buttered paper, and put them to roast be'ore an even fire; 
when done, take them ofl‘ the sjnt and untie them ; 

Mix some nouilles in some Alleniainle Sauce, together with 
some grated Parmesan cheese and Chicken Glaze ; make a layer 
of them, 2 inches thick, in a dish ; place the capons upon it, and 
serve with some AUemande Sauce. 


CAPONS WITH STUFFED COCKS’ COMBS AND SUPEEME 

SAUCE 

Prepare and truss the capons as abo\c ; wrap them entirely in 
buttered paper, and roast lliem heioie a clear fire; when done, 
take otr the paper ; put the caj)oiis on a dish, and pour some 
Suprhne Sauce over them ; 

Garnish with some fried Slufl’cd Cocks’ Combs {vide page 322), 
and serve with Supreme Sauce. 


BRAIZED TURKEY STUFFED WITH TRUFFLES WITH 
PERIGUEUX SAUCE 

Pick, draw, and singe a fat heu-tmkey ; scald the feet to 
facilitate rubbing off the .skin ; and cut oil' the neck, leaving the 
crop skin as large as possible ; 

Clean and peel 3 lbs. of tiullles ; cut them into 1.^ inch balls, 
reserving the trimmings ; 

Put li lb. of grated fat bacon in a fyaute pan, with : 

8 bay leaves, 2 shalots, whole, 

1 sprig of thyme, salt and pepper to season ; 

1 unpicked clove of garlic, 

Melt the bacon on a slow tire, and let it cool ; then strain it 
through the pointed strainer, into a basin containing the truffles 
and part of the chopped truffle trimmings, the other part being 
reserved for the Perigueux Sauce ; when cold, fill the turkey 
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with this stuffing, and truss it as for boiling ; cover it with thin 
slices of fat bacon, and wrap it in a sheet of buttered paper ; 

Put it in a braizing sicwpan ; pour in 3 pints of Mirepoix, and 
half a bottle of Madeira ; 

When the turkey is done, drain, untie, and put it on a dish ; 
pour some Pirigvxux Sauce {vide page 279) over it, and serve 
some in a boat. 

Observation . — The turkey, prepared and trussed as above, may 
l)e roasted before an even fire, and served in the same way as 
when braized. 


BBAIZED TUKKEY A I.A OHIPOLATA 

Pick, draw, and singe a fat lien-turkey ; scald the feet to 
facilitate removing the skin, and Iriiss it as for braizing ; 

Cover it with thin slices of fat bacon, and wrap it in some 
buttered paper ; 

Put it in a braizing stewpau with 2 quarts of Mirepoix-, when 
done, drain, and ])ut the tuikey on adisli; garnish with Chipolata 
Garnish {vide jiage 294), and sei ve with some Eepagnole Sauce, 

BKAIZED TURKEY A LA JARDINIERE 

Prepare, truss, and cook a hen-turkiy as above; when done, 
drain, untie, and jiut it on a liee socle on a dish ; 

Make a jardiniere of carrots turned to a pear-shape, cabbage- 
lettuces, ciiulillowers, turniiis, and French bean'' ; 

Garnish round the liee so as to hide it comph'tely ; 

Put some vegetables on 4 silver skewers ; stick them in the 
turkey, and scr\e with Btchamel Sauce. 

Observation. — Ih'ar in mind that the rice socle should always 
be rather smaller than the joint. 


ENTRIES 

FRICASSEE OF CHICKENS A LA ST. LAMBERT 

Prepare and cut 2 chickens, as directed for Fricassee of 
Chicken {vide First Part, page 117); steep the pieces in cold 
water for half an hour ; drain, and put them in a stewpan with 
some white comoynmi, 1 carrot, 1 onion, and 1 faggot ; drain the 
pieces of chicken when they are done ; 
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Strain the cmsommS through a broth napkin ; reduce it one 
half; add Ih pint of Velotm Sauce to it, and reduce both 
together until -me sauce coate the spoon ; thicken it with egg, 
and strain it through a tammy doth into a bain-marie-T^sm ; 

Wipe and trim the pieces of chicken ; put them in a stewpan ; 
pour in enough sauce to cover them, and warm them without 
boiling ; dress them on a dish ; pour over some of the sauce out 
of the bain-marie-pm ; 

Galmish round with small portions of carrots cut to an olive* 
shape, button onions, previously boiled in white consommS, and 
asparagus peas ; and serve with the remainder of the sauce, in a 
boat. 


TBnm BBIOASSEB OF CHICKENS 1 I,A VILIiEBOT 

Cut up 2 chickens as before ; 

Blanch the pieces, and cook them in some VeloutS Sauce ; 
when done, drain them ; reduce and strain the sauce ; thicken it 
with egg, and strain it again through a tammy cloth ; 

Dip the pieces of chicken in it, and let them get cold ; then 
bread-crumb them ; dip them in beaten eggs, and bread-crumb 
them again ; fry them in hot fat ; drain and dish them up on a 
napkin ; garnish with fried parsley, and serve, with the remaining 
sauce, in a boat. 

FBICASSEE OF CHICKENS A LA CHEVALIEBE 

Pick, draw, and singe 2 chickens ; remove the skin from the 
breasts, and cut off the wliole lillets with the pinion-bones at- 
tached ; remove the legs and cut up, and cook the remainder of 
the chickens as for Fricassee of Chicken (vide First Part, page 
117); take the minion fillets; flatten them slightly; trim, and 
turn them round so as to form a ring 3 inches in diameter ; 
put this ring in a buttered saute-pan, and, with a little white of 
egg, stick a thin ring of tongue, ^ inch wide, on the top of it ; 

Press the fillets on the table, smooth side downwards, and cut 
off the thin skin^ by passing a very sharp knife between it and 
the flesh, so as to remove the skin without wasting too much of 
the fillet ; then lard the fiUets with thin strips of fat bacon ; put 
them in a saut^-pm, and cover them with thin slices of fat bacon. 

Bread-crumb the 4 legs as directed for fricassee of Chickens 
a la VUleroy (vide preceding recipe). 

When about serving, cook the minion fillets, and fillets in their 
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388 THE fiOYAL COOKERY BOOK 

■' * 

fespective sautS-^ams ; glaze the latter in the oven, and fiy thO' 
legs in hot fat ; 

Make a croustade border, 2.^ inches high, in a dish ; 

Form a square in the centre with the backs and pinions of the 
fncasseed chickens ; pnur a little Allemande Sauce over them ; 
lean tlie 4 legs against the sides of the square thus formed, and 
place a larded fillet between each leg ; put the ring of minion 
fillets on the top, and a large truffle in the centre; glaze the 
larded fillets, and serve, with a boat of Allemande Sauce with 
mushrooms added. 


VBIOASSSiSi 03* OHIOKBNS THICKBNBD WITH MILK OF 

ALMONDS 

Cut up 2 chickens as directed for Frica'tsee of Chickens a la 
St. Lambert (vide page 384) ; blanch, drain, wipe, and trim the 
pieces ; put them in a stcw]>an, with 1 quart of Velnute Sauce 
and 1 pint of Chicken Coihsomnn’-, 

When the chicken is done, pour the liquor out of the stewpan 
into another; skim off the fat, and reduce the sauce until it 
coats the spoon ; then strain it on to the pieces of chicken in the 
stewpan; boil up together, and lliicken the sauce with some 
Milk of Almonds, prc'pared as follows : 

Blanch and peel 2 oz. of Jordaji Ahnonds ; wash and pound 
them in a mortar, moistening tlu'in with .J, pint of milk ; when 
well pounded, prt'ss them through a broth napkin into a basin ; 

Take the fric.iissee ofl' the fire ; let it cool for a minute, and 
pour in the milk of almonds with one hand, whilst tossing the 
contents of the stewpan with the other, so as to mix and thicken 
the sauce ; 

Di'ess the fi‘ica‘<see on a dish ; and s(>rvc. 

OUBHT OF CHICKENS 

Cut up 2 chickens ns above ; 

Put 1^ oz. of butter in a stewpan, with : 

2 onions cut in dice, 

1 oz. of curry powder ; 

Stir over the fire for five minutes ; then put in the pieces of 
chicken, and fry them slightly ; 

Dredge in oz. of flour; season with salt and pepper, and 
stir over the fire for two minutes ; potir in 3 pints oi General 
Stock, and simmer till tho chicken is done ; 
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Pour the ctmteuls of the stewpan into a colander, over a badnt 
dean the pieces of chitiken and put them in a stewpan ; 

Strain the sauce through a tammy cloth into a bain-marie-paai 
pour a few qMxmfiils of it over the pieces of chicken, and put 
them to warm ; then dress them on a dish ; pour over a little 
more sauc^ and serve the remainder in a boat ; 

Put 4 pint of rice in a stewpan, together with 1 pint of water ; 
season with a little salt ; boil for twenty minutes, and serve the 
rice in a silver casserole, with the chicken. 


BBAIZim FOWXa A lul CHIVBT WITH BAVIOOTB BAUCB 

Truss 2 fowls for boiling ; 

Cover them with thin slices of fiit bacon ; wrap them in but- 
tered paper, and put them in a braizing stewpan, with 1 pint of 
Mirepoix, and simmer till the fowls are done ; drain them ; take 
off the paper and untie them ; dress on a dish, and pour over 
some Ravigote Sauce {vide page 287). 

BBAIZHD FOWLS WITH OYSTEBB 

Prepare and cook 2 fowls as above ; 

Blanch and trim 4 doz. oy^tiTs; mix them in some Allemande 
Sauce, and put them in a dish round the fowls; 

Serve with some Allemande Saiiee, in a bout. 


BBAIZED FOWLS A LA JIACEDOINE 

Cook 2 fowls as directed above ; 

Make a macedoine of vegetables : of carrots, cut to a ball 
shape, French beans, green jicas, and asparagus peas, mixed in 
some Bechamel Sauce ; 

Put the macedoine in a dish ; place the fowls upon it ; pour a 
little Bichamel Sauce over them, and serve some more separately. 

TBBATZED fowls with cbayfish saucb 

Prepare and cook 2 fowls as directed for Braized Fowls d la 
Chivvy {vide above) ; 

Thicken some Poivrade Sauce with Crayfish Butter ; 

Drain, and xmtie the fowls ; put them on a dish ; pour over 
part of the sauce, and serve the remainder separately. 
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VtLUBTS OT 70WZ.B TEN STTPSilCXI 

Cut off the fillets of 6 fowls ; remove the minion fillets ; re- 
move the thin skin of the large fillets, as directed for Fricassee 
of Chickens <i la Cltevalihe (vide page 385), and trim them 
to a pear-shape, and of an even size ; 

Butter a saute-pan with clarified butter ; lay the fillets in it, 
curving them slightly in one direction to facilitate dishing up ; 
pour a little clarified butter over the fillets, and cover them with 
a round of buttered paper ; 

Trim the minion fillets, and contise them with pieces of tongue; 
put them in a buttered sauti-pan^ also curving them slightly ; 

Cook the fillets in their respective sauU-pax)s\ pour off the 
butter, and add 2 gills of Supreme Sauce, and 1 oz. of Chicken 
Glaze ; move the fillets in the sauce till the glaze is melted, and 
dish them in a circle round a croustade ; pour some Supreme 
Sauce over them ; 

Cut 12 thin slices of tongue ; cut these out with a round 
cutter to the same size as the top of the fillets, and insert one of 
these rounds between each fillet. 

Fill the croustade with sliced truflles, cut with a ^-inch cutter; 

Put the minion filk'ts round tlie top of the croustade ; 

Pour some Half Glaze over the truflles, and serve with 
Suprhne Sauce, in a boat. 


FILLETS OP FOWLS A LA TOTTLOITSB 

Proceed exactly as above, merely putting cocks’ kernels in the 
croustade instead of sliced truffles, and serve with Suprhne Sauce. 


FILLETS OF FOWLS WITH ASPABAOUS PEAS 

Prepare and cook the fillets as before ; 

Dish them with some slices of tongue, round a croustade filled 
■with Asparagus Peas, and serve with Suprhme Sauce. 

FILLETS OF FOWLS WITH OBEEN PEAS 

Proceed as directed above ; 

Fill ibe cromtade with Gre^ Peas, and serve with some 
Sauce, m a boat 
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Prepare and dish the fillets round a croustade as aforesaid ; 

Garnish the croustade with French beans, and serve with 
some Allemande Sauce, separately. 

TXLLBTS 07 70WI.S WITH OUOUMBXiBS 

Proceed as for Fillets of Fowls en Supreme (vide page 388) ; 

Fill the croustade with White Cucumber Garnish (vide page 
298), mixed in Allemande Sauce, and serve some of the same 
sauce in a boat. 

BinnETS 07 70wns a la uacedoinb 

Prepare and dish the fillets round a croustade, as above ; fill 
the latter with a macedoine of vegetables, and serve with a boat 
of Bechamel Sauce. 

BFIGBAMUES 07 7ILLETS 07 70WL8 WITH MU8HBOOU 

PUBEB 

Cut off the fillets of 3 fowls ; ti im, and put them in a sauU- 
pan, as directed for Fillets of Fowls cn supreme (vide page 
388;) 

Cut off and bone the six legs ; braize them in some Mirepoix, 
and, when done, press them between two dislies till cold ; then 
trim, bread-crumb, and fry them as directed for ^pigrammes 
of Ijamb with Asparagus Peas (vide, page 372); stick in a 
piece of bone, to represent the cutlet-bone ; 

Cook the fillets, and dish them, alternately with the fried 
legs, round a croustade", fill this with Mushroom Purie (vide 
page 302) ; and serve with Allemande Sauce. 

TBITOT 07 70WLS 

Cut up 2 fowls as directed for Fricassee of Chicken (vide 
First Part, page 117) ; marinade the pieces in oil seasoned with 
lemon-juice, a sprig of parsley, a i^ced onion, and salt and 
pepper; 

Half an hour before serving, take out the onion and parsley ; 
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wipe the pieces of chicken on a cloth ; dip them in milk, flour 
them wel 4 and fry them hi 'warm fat, graduafy acceleratii^ the 
heat ; . 

. When the fowl is cooked, and has attained a light brown 
'colour, drain and dish it on a napkin; garnish with fiied 
parsley and serve with Poivrade or Tomato ^uce. 

BBaizxn iiSOB of fowxb with bavzootb baitob 

’Eemove the thigh-bones of 12 legs of fowls ; braize them 
in some Mirepoix ; when done, drain, and press them between 
two dishes till cold ; 

Trim them to a cutlet shape, and cut the end of the bones to 
an equal length ; 

Warm the pieces of fowl up in some Chicken Comommi; 
drain, and dish them in a circle; pour some Ravigote Sauce, 
(fiide page 287) over them, and serve. 

BBAIZED IiEGB OP FOWLS A LA DIABLE 

Prepare and braize 12 legs of fowls as above ; 

Pre.ss them between two dishes till cold ; trim, and dip them 
in clarified butter ; bread-crumb and broil them over a moderate 
fire ; 

Dish them up in a circle, and serve with Sauce a la Diable 
{vide page 282), in a boat. 

BBAIZED LEGS OF FOWLS WITH TOMATO SAUCE 

Eemove the thigh-bones of 12 legs of fowls; trim, and shape 
them into cutlets ; put them in a .saate'-pan w'ith a little clarified 
butter ; 

Season with salt and pepper, and moisten with some Mire- 
poise ; 

Simmer until the cutlets are done, without colouring them ; 
drain, and dish them in u circle, and serve with Tomato &uce. 


LEGS OF FOWLS EE FAFILLOTEB 

Bone and braize the 1^ of fowls as directed for Braized 
of Fowls with Ravigote Sauce {vide page 390) ; 

Cut some stiff paper to form a papillote {vide Woodcut, page 
10^}; .place a tW slioa of fat bacon on the paper; put a 
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layer of reduced d^Uxelles Sauce on it ; then a leg of fowl ; 
another layer of <f Uxelles Sauce and, lastly, a thin slice of fat 
bacon fold over the paper, and close the papillate as directed 
for Veal Cutlet en Papillate (vid^ page 100) ; 

Wrap each leg in this way, and put them to warm on a 
gridiron over a slow fire for five minutes, turning them once ; 
and serve. 

BBAIZED IiEOS OF FOWLS WITH ABTICHOKF FUBFII] 

Prepare and braize 12 legs of fowls, as directed for Braized 
Legs of Fowls with Ravigote Sauce {vide ])age 390) ; 

Drain and dish them in a circle ; glaze tliein, garnish tlio 
centre of the dish with Artichoke Puree ; and serve with some 
Half Glaze, in a boat. 


BBAIZBD LEOS OF FOWLS WITH CELEB7 FTTBEE 

Proceed and dish up as above ; 

Fill the centre with Celery Puree ; and serve with some Half 
Glaze separately. 

BBAIZED LEGS OF FOWLS WITH CABDOOBT PUBBB 

Prepare and cook the legs of fowls as above; 

Dish them round a crovsfude ; fill it witli Cardoon Puree, and 
serve with a boat of Half Glaze. 


BLANQUETTE OP POULABDS WITH ENDIVE A LA 
TALLEYBAND 

Pick, draw, singe, and truss 2 poulards ; 

Put them on the spit ; cover them with thin slices of fat 
bacon, and wrap them up in buttered paper, and put them to 
roast, without colouring them ; 

When done, untie the poulards ; cut off the whole fillets ; 
remove the skin ; cut them into scollops, and mix them in some 
endive prepared as directed at page 299 ; 

Put both together on a dish ; garnish round with croutons of 
fried bread, or puAT paste fieurons, and serve. 

Observation. — 1 have seen this blanquette pre£«ired, precisely a.s 
I have described, in the kitchen of the Prince de Talleyrand, by 
M. Louis Esbrat, many years ch^ in the Prince’s establishment,. 
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BXiAVQvarm or FOTajiSss with tbuvhlxs 

Prepare and roast 2 poulards as before ; 

Eemove tbe fillets, and cut them into scollops ; 

Out 1 pound of truffles in thin slices, previously cooked in 
Madeira, and mix them in 1 pint of reduced Madeira Sauce ; 
■warm both together; add the scollops; mix, and serve in a 
silver casserole. 

TUBKBT FlWIOlfS WITH OHESTHUT PTTBEB 

Take some turkey pinions, all from the same side ; remove the 
large wing-bone, and fold over the skin, at the end, where it has 
been boned ; 

Blanch, drain, and put the pinions in a stewpan with some 
Mirepoix ; 

When they are done, press them between two dishes till cold ; 

Strain and skim the fat off the* gravy ; 

Reduce, and put it in a stewpan, with the pinions, to warm 
and glaze them ; 

Dish them in a circle, glaze them again, with a brush dipped 
in glaze ; 

Put some Chestnut Puree in the centre of the dish ; and serve 
with some Half Glaze, in a boat. 


TUBEEY PINIONS AU CONSOHUB 

Bone and blanch some pinions as above ; cook them in 
Chicken Consomm ^ ; 

Drain and dish them in a silver casserole ; pour some Blond 
de Vi,au over them ; and serve. 


BOTTHINB 07 VOVn. WITH SALPIOON A LA BIOHBLIBU 

Make some Chicken Forcemeat, rather stifler than when re- 
quired fi)r small quenelles ; 

Cut an onion in small dice ; blanch, cool, drain, and fry it in 
butter, without colouring ; stir it over the fire for ten minutes, 
and add it to the forcemeat ; 

Butter some strips of paper, 4 inches by 2^ inches; put a 
piece of forpemeat, 3^ inches by 1|, and 1| inch thick, on each 
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strip of paper, and, with the handle of a spoon, remove pHit 
of the forcemeat m the centre of each boudin^ so as to form a 
hollow I inch deep, and ^ inch wide ; put some salpicon^ made 
with truffles, cooked fillets of chicken and tongue mixed in 
stiffly 1 educed AUemande Sauce, in this hollow, without quite 
filling it, and cover the mlpicon with some forcemeat, so as to 
hide it completely. 

Fifteen minutes before serving, put tlie boudins in a ^nwf^-pan 
in some General Stock, and simmer gently to set the forcemeat ; 
drain the boudins on a cloth ; dish them in a circle ; pour over 
some reduced Espajpiole Sauce ; and serve. 

BOUDINS OP FOWL WITH TRUFFLE PUREE 

Prepare the boudins as before, substituting Truffle Puree for 
the salpicon^ and serve with Madeira Sauce. 

BOUDINS OP FOWL WITH MUSHROOM PUR^Se 

Make the boudins as described for Boudins a la Bichelieu ; 

Dish them in a circle, and fill the centre of tlie dish with 
Mushroom Purh\ pour some AUemande Sauce over it, and serve 
some of the same sauce st^parately. 

BOUDINS OP FOWL WITH ARTICHOKE PUREE 

Prepare and cook tlie boudins as IxTore ; dish them in a circle; 
garnish the centre with Artichoke Puree ; pour some Bh'hamel 
Sauce over the^>urc^, and serve some more sauce in a boat. 

BOUDINS OF FOWL WITH PRAWNS 

Make some forcemeat as described for Boudins a la Richelieu 
{vide page 392), adding some Slirimp Butter to it ; 

Shape the boudins in the same way, and put some prawn tails, 
cut in small dice, and mixed in reduc(‘d Alleniande Sauce, in the 
inside of the boudins^ instead of the snip icon ; 

Poach the forcemeat in some General Stock ; drain, and dish 
the boudins in a circle; pour over some reduced AUemande 
Sauce ; and serve. 

FOIES GRAS SCOLLOPS WITH TRUFFLES 

Cut some foies gras into scollops; put them in a saut<^ j)m 
with a little clarified butter ; fry them slightly ; season with salt 
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and pepper ; drain and mix them in some Madeira Sauce, together 
with some sliced trudles, and serve them in a crousPide on a 
dish. 


vonis oxtAs cnomrEs with maheiba sauce 

Cloiitez some whole foies gras with pieces of tiuffle (dic/jJ To 
Clouter, page 224) ; 

Put them in a stewpan with some Mirepoix ; cover them with 
a round of buttered paper ; close the stewpan, and simmer until 
the foies gras are done ; 

Drain and dish them in a croustade ; pour over some Madeira 
Sauce ; and serve. 

POIES OHAS WITH TBirPPLE PUBBB 

Cook the foies gras as above ; 

Oil a paper entirVcase ; fill it three-parts full with Truflio 
Puree ; 

Drain the foies gras ; place them on the puree ; and serve. 

FILLETS OF DirOKLINGS A LA BIOABADE 

lloast 5 ducklings ; 

liemove the fillets ; score the skin slightly ; 

Dish them in a circle ; pour over some Bigarade Sauce {oidc 
page 282), and serve the same sauce separately. 

FILLETS OP DUCKLINGS WITH GBEBN PEAS 

Bemove the fillets of some roast ducklings, and scon* them as 
above ; dish them in a circle ; garnish the centre with plain 
boiled green peas ; and serve with some Half Glaze, in a boat. 

FILLETS OP DUCKLINGS WITH OLIVES 

Prepare and dish up the fillets as above ; 

Garnish the centre with turned olives, mixed in reduced 
Espagnole Sauce ; and serve. 

SALUI OF DUCKLINGS’ LEGS 

Cut off and trim the legs of the ducklings (from which the 
fillets have been removed for the above recipe) ; and put them 
in a buttered sauU-^aa . ; 
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Break up the remaiaing bones of the birds ; put them in a 
stewpan with ; 

^ pint of Burgundy, 

2 shalots whole, 

salt, pepper, and grated nutmeg to season ; 

Eeduce the wine, and add 1 pint of Espagnole Sauce ; 

Simmer for twenty minutes, and strain through the pointed 
strainer into a stewpan, and simmer for li\e minutes more ; 

Warm the legs in the sanfe'-pau over a slow fire ; put them on 
a dish ; 

Skim the sauce; pour it over tlie logs, and garnish round 
with 6 croutons of fried bread. 


STEWED PIGEONS 


Truss 4 pigeons, logs inward ; put tliom in a stewpan ; cover 
them with some thin slices of fat b icon ; moisten with Chicken 
Consomme^ and put a round of buttered paper on the top ; 

Close the stewpan, and simmer until the pigeons are done ; 

Fry a piece of crumb of bread .‘1 inches high, 2]^ inches square 
at the base, and 1| inch sqnau' at the top; drain, and stick it 
in the centre of a dish with some paste made of white of egg 
and Hour ; 
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Brain the pigeons ; lean them against the sides of the block of 
fried bread ; pue up a Jardinihe of cauliflowers, turnips, carrots 
and French beans, between the pigeons ; 

Cut an artichoke-bottom to a bowl-shape ; place it on the 
top of the bread, and fill it with Brussels sprouts or French 
beans ; 

Pour some Bichamel Sauce over the pigeons only ; and serve 
some of the same sauce in a boat. 


FiaSOITB A LA FINANCIBEIl 

Truss and cook 4 pigeons as before ; 

Prepare a ragout of truffl<3S, Chicken Quenelles, mushrooms, 
cocks’ combs and kernels, mixed in Financiere Sauce ; 

Stick a block of fried bread in the centre of a dish, and place 
the pigeons against it as aforesaid ; put some of the ragoM 
round the dish, and pile some up between the birds ; lay a large 
crayfish, claws uppermost, on each heap of ragout, and put a 
larded sweetbread on the toj) of the bread ; gla/e the former, 
and pour some Financihe Sauce over the pigeons, and serve the 
same sauce separately, 

PIGEON CUTLETS VTITH PEENCH BEANS 

Cut 4 pigeons in half, remove the wing-bones, and tuck the 
leg-bones inside ; fry tliein in a .vaHtc-pan with a little butter, 
and season with salt and pepper ; 

When the cutlets are done, press them between two dishes till 
cold ; 

Dip them in butter, and bread-crumb them ; 

Broil them over a slow fire to colour them ; dress them in a 
circle on a dish ; fill the centre with French beans {ride 
Garnishes, page 296); and serve with some Half Glaze, in a 
boat. 

PIGEON OUTLETS WITH ASPAEAGUB PEAS 

Proceed as above, substituting asparagus peas for the French 
beans, and serve with some Half Glaze separately. 

PIGEON OUTLETS WITH A HAOBUOINB OP VEGETABLES 

Prepare and cook the cutlets as before 

Dish them in a cii'cle ; 
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Garnish the centre with a Macidoine of vegetables ; and sme 
with some JBdchamel Sauce in a boat. 


FIOBOir OUTLETS WITH SLICED MUSHBOOMS 

Prepare, cook, and dish the cutlets as directed for Pigeon 
Cutlets with French Beans ; 

Fill the centre with some sliced mushrooms ; and serve some 
Half Glaze in a boat. 


PAIH DE VOLAILLE, OB CHICKEN POBCEMEAT CAKE WITH 

TBUPPLES 

Pemove the fillets of 3 chickens ; 

Cut 4 fillets in two, lengthwise ; trim, and lard them with thin 
strippets of fat bacon ; put them in a .<fa«te’-pan, curving them 
slightly, as directed for Fillets of Fowls en Supreme (vide page 
388). 

Pound the meat of the logs together with the 2 remaining 
fillets, and the minion fillets ; when well pounded, press the 
whole through a hair sieve, and put it back into the mortar ; 
adding an equal quantity of boiled udder of veal, previously 
pounded and pressed through a hair sie\e ; 

Pound, and mix both together ; season with a pinch of salt and 
grated nutmeg, and moisten with some stillly reduced Supreme 
Sauce ; 

Try a piece of the forcemeat by poaching it, when it should 
be delicate and light. 

Butter a plain cylinder-mould ; fill it with the forcemeat to a 
height of 3^ inches, and poach it au bain-marie. 

Cook and glaze the larded fillets in the saute-pm. 

When the forcemeat is set, turn it out of the mould on to a 
dish ; pour some Supreme Sauce over it ; fill the centre with 
truffles cut to an olive-shape, and mixed in some Half Glaze ; 
place the fillets in a circle round the top of the pain, and serve 
with Svprhne Sauce in a boat. 

Observation. — ^The quality of this dish depends entirely on tiie 
delicacy of the forcemeat ; it should therefore be very carefully 
prepared. . 
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BOASTS 
EOA8T CAPON 

Prepare and truss a fine capon for roasting j 

Put it on the spit, to roast before a good clear fire ; when 
done, take it oiT the spit ; put it on a dish ; garnish round with 
watercresses ; and serve with some Meat Gravy in a boat. 

HOAST HEN-TUKKEY 

Prepare and truss a turkey for roasting ; 

Put it before an even fire ; 

When done, take it off the spit ; put it on a dish ; garnish with 
watercresses ; and serve w itli a boat of Meat Gravy 


BOAST TUBKEY STUFFED WITH TBUFFLES 

Stuff a turkey as directed for Brai/ed Tuikey stuffed with 
Truffles with Phifjxiem Sauce {xude page 383); 

Truss it for roasting ; put it on tlie spit, and wrap it in 4 sheets 
of stiff buttered paper, enclosing it completely; 

When done, untie the turkey ; put it on a dish ; and serve with 
some Meat Gravy or Pu'igxxcux Sauce. 
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REMOVES— ENTREES- ROASTS 


REMOVES 

BOAST HAUNCH OP BOEBUOK 

Trim and lard a haunch of roebuck with strips of fat bacon ; 

Put it in some marinade for two dsiys ; then drum and put the 
haunch on the spit, wrap it in buttered paper, and roast it before 
a good clear fire ; 

When done, take off the paper, put the joint on a dish with a 
paper frill round the knuckle-bone ; glaze the larded parts ; and 
serve with Poivmde Sauce and Currant Jelly separately. 

Observation . — This joint is sometimes roasted without being 
marinaded; in that case it is served with Meat Gravy and 
Currant Jelly. 
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SAZIDU! OV SOBBUOK 

Trim a saddle of roebuck, and, after larding it with fat bacon, 
steep it in some marinade for two days ; 

When wanted, wrap it in buttered paper, and put it to 
roast; 

When the moat is done, remove tlie paper, and put the joint 
on a dish ; glaze it, and serve, with Poivrade Sauce and Currant 
Jelly. • 


BBAIZED PHEASANTS WITH POIES OBAB AND TBHPPLES 
A IiA BOHEMIENNE 

Make a salpieon with 1 lb. of //rn.s', and 1 lb. of truffles 
cut in dice ; season with salt and pe])per ; 

Pick, draw, and singe 2 ])heasauts ; stuff them with the 
mipicon ; truss them as for braizing ; and tie some thin slices 
of fat bacon over them ; 

Put the pheasants in a braizing stewpan, being careful to place 
the drainer in it ; 

Pour in j, pint of Madeita and three gills of Mirepoix \ close 
the stewpan ; put some live coals on the cover, and simmer 
on a slow fire for forty-five minutes; 

Prejiare the following for garnish : 
i /oiefi (jras, cloutes aiul braized ; 

18 large truffles; 

12 large and white cocks’ combs; 

19 fine cocks’ kernels; 

Cut a piece of bread-crumb, inches high, 4 inches long, by 
2 inches ; cut it out at each end on the top, for the pheasants to 
rest against it ; fry the bread in hot fat, drain, and stick it in 
he centre of a dish, with a little white of egg and flour ; 

When the pheasants are done, drain and untie them, place 
them at the ends of the dish, crop upwards, against the bread, 
cut to receive them ; 

Garnish the sides with the truffles, foies gras, cocks’ combs 
and kernels, so as to hide tiie bread completely ; 

Put some truffles and cocks’ combs on 3 silver skewers, and 
stick them in the pheasants ; pour over some Espagnole Sauce, 
reduced with Essence of Trnllles ; and serve with some of the 
same sauce in a boat. 
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BBAIZBB PHBASAJ^TS A UL FUTAKOIBBB 

Prepare and cook 2 pheasants as before ; 

Make some Financihre RagoUt^ Avith foies gras^ cocks’ combs, 
truffles, and Pheasant Forcemeat quenelles^ mixed in Financiere 
Sauce for Game [vide page 281) ; 

For garnish take : 

3 larded and cooked heart-sweetbreads ; 

2 large quenelles ; 

12 cocks’ combs ; 

9 fine crayfish ; 

Lean the pheasants against each end of a block of fried bread 
as above ; put the ragout in the di.sli ; place a large quenelle^ 
below each pheasant, on the ragout ; put ii sweetbread on either 
side of the bread, and a truffle on each sweetbrc^ad ; fill up the 
intervals with 4 crayfish and some cocks’ cionibs ; and put the 
remaining sweetbread on the top of the bread, over the 
pheasants ; 

Garnish 5 silver skeAvcrs with cocks’ combs, truffles, and cray- 
fish, and stick them in the pheasants and sweetbreads ; and 
serve Avith some Financiere k^auccs reduced with Essence of 
Pheasant. 


WILD BOAR HAM WITH VENISOIT SATJCB 

After singeing off all the bristles, Avash the ham in hot Avater, 
and saw off the bone 2 inches below the knuckle ; 

Put the ham in some marinade, and ](‘t it remain in it for 
eight days ; 

When Avanted, drain and Acipe it Avith a cloth ; put it on the 
spit, and Avrap it in buttered pa[)er ; ro<ast it before a good 
clear fire, basting it with the marinade every fifteen minutes; 

When the ham is done, take it off the spit, untie the paper, 
and strip off the skin ; 

Brush the ham over Avith Meat Glaze, and put it in the oven 
to glaze ; place it on a di>h, Avith a paper frill round the 
knuckle-bone; and serve with a boat of Venison Sauce [vide 
page 289). 

CBOnSTADB OF PABTRIDOES 

Pick, draAV, singe, and truss 8 partridges as for braizing ; tie 
a thin slice of fat bacon on each bird ; put them in a stewpau 
with some Mirepoix ; and simmer till the partridges are done ; 

3 F 
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Prepare 8 fine myfish, 14 large truffles, and 8 cocks’ combe, 
for garnish ; 

Make some Financihre RagoHit, mixing it in EspagnoU Sauce, 
reduced with Essence of Partridge ; 

Make an oval fried-bread cromtade, in a dish ; place a block of 
fried bread in the centre ; drain and dress the partridges, crop 
downwards, against the block of bread, and place a crayfish 
between each bird ; 

Garnish 8 silver skewers with cocks’ combs and truffles, and 
stick one in each bird, so as to form a circle; pile up the 
remaining G truffles inside this circle, and serve with the 
Financiere Ragout, in a silver casserole. 


BED PARTEIDQES i. LA BEGENCB 

Pick, draw, singe, and truss 6 red partridges ; 

Tie some slices of fat bacon on them, and cook them in a 
braizing stewpan with some Mirepoix ; 

Make a rice socle on a dish, and put a rice block on the centre 
of the socle , ; 

When the partridges are dune, drain and dress them against 
the rice block ; ])ut a large turned mushroom on the top, and a 
truffle at the bottom of each bird ; 

Garnish with G small larded he.art-swcctbreads, and 6 similar 
sized Chicken Forcemeat quenelles-, place these alternately 
round the rice socle, and fill up the spaces between wdth codes’ 
kernels and mushrooms ; 

Put some cocks’ combs and ci-ayfish on G silver skewers, stick 
them in the top of the block, and serve with Sauce a la Regence 
(vide page 281), 


OEOtrSTADB OP OBTOLAW8 A LA PBOVENCALB 

Take 24 ortolans, and 24 even-sized large truffles ; 

Make a hole in the centre of each truffle, large enough to 
contain one of the ortolans ; line this hole with a little Chicken 
Forcemeat ; 

Cut off the necks and legs, and remove the gizzards of the 
ortolans, and season them slightly with salt, pepper, and grated 
nutmeg ; 

Put an ortolan, breast uppermost, in each truffle ; place them 
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m a glazing stewpan, and cover them with thin slices of fat 
bacon ; pour in a bottle of Madeira, and the same quantity of 
Mirepoix-, close the stewpan, and simmer for twenty-five 
minutes ; drain the truffles, and pile them up in a fried bread 
croustade, of the size of the dish ; 

Strain the gravy ; free it of fat, and reduce it one half ; add 1 
quart of Espagnole Sauce ; reduce both together until the sauce 
coats the spoon ; strain through a tammy cloth ; and serve it in a 
boat with the ortolans. 


PAIN DE FAISAN, OR PHEASANT PORCBMBAT CARE* WITH 
PHEASANT QRENADINS 

Remove the fillets of 6 pheasants ; 

Trim and lard tlie fillets \vitli thin strippets of fat bacon ; 
place tlicm in a buttered smit('-iyAn ; &})rinkle tlicm with ^alt, 
and put a round of buttered paper over them ; 

Make some panada with some crumb of bread and Essence 
of Pheasant, and put it on a plate to cool ; 

Cut the remaining flesh ofl‘ the bones ol the ])hcasants ; pound 
it in a mortar with the minion fillets and the iillets of G hens; 
])ress the whole through a hair si(‘ve ; put it back in the mortar, 
and add an equal quantity of boiled udder ol veiil, previously 
pounded and pre^^sed through a hair sieve, and half the weight 
of the pheasant-meat of the panada ; season witli salt, ])e])per, 
and grated nutmeg ; pound and jnix tlie whole well together, 
adding 3 eggs, one at a time, and woik the lorcemcat to the 
proper consistence with some E.spaijiiole Sauce, stiffly reduced 
with Essence of Pheasant ; 

Butter a plain oval border-mould, 10 inches long, 2\ inches 
wide ; fill it with the forcemeat, and poach it au bain-marie^ 
without boiling ; when the forcemeat is set, turn it out of the 
mould on to a croustade^ on a dish ; glaze it, and put the 
pheasant fillets, previously cooked and glazed, in a circle 
round the top ; 

Garnish G silver skewers with cocks’ combs and truffles ; stick 
them into the forcemeat, and serve with a boat of Ebpagnjlc 
Sauce reduced with Essence of Phea^^ant. 

Obsei^vation , — I will mention again that the success of this 
dish, like that of Cliicken Forcemcrit Cake, depends entirely ou 
the delicacy and proper preparation of the forcemeat. 

3 F 2 
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ENTRIES 

BASDLB OF BOBBUOK WITH FOIVBAOB BA170B 

Trim, and lard a saddle of roebuck with strips of fat bacon ; 
put it on the spit to roast before a clear fire, basting it fre- 
quently ; when done, take it off the spit, put it on a dish, and 
glaze it ; 

Pour some Poivrade Sauce {vide page 2G6) under the meat, 
and serve some of the same sauce in a boat. 

FILLETS OF BOEBUCK WITH TBTTFPLE PUBEB 

Cut 2 loins of roebuck into 12 fillets ; 

Trim them to a long pear-shape, as directed for Fillets of 
Fowls en Suprhne {vide page 3H8) ; 

Lard them with stiippets of fat bacon, and set them in a 
buttered v‘!aM<('-pan ; 

Cook and glaze them ; dish them in a circle round a croustade 
filled with Truffle Pune\ glaze the fillets again, with a brush 
dipped in glaze ; pour some Half Glaze in the disli, and serve. 

FILLETS OP BOEBUOK WITH MADEIBA SAUCE 

Prepare and dish the fillets round a croustade as above ; 

Garnish the croustade with some scollops of roebuck, mixed 
in some Madeira Sauce ; and serve, with a boat of the same 
sauce. 

BOEBUOE OUTLETS WITH GAME PUBEB 

Trim, and cut 2 necks of roebuck into cutlets ; 

Put them in a buttered .sawiJ-pan, and cover them with a 
round of buttered i)aper ; 

Fry the cutlets, and dish them round a croustade ; fill it with 
Eabbit Purie {vide page 294) ; pour some Espagnole Sauce, 
reduced with Essence of Kabbit, over the cutlets ; and serve. 

BOEBUOE OUTLETS WITH POIVBADB 8AUOB 

Cut and cook the cutlets as above ; 

Dress them in a circle on a dish ; pour over some Poivrade 
Sauce ; and serve some more in a boat. 
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EOEBtrOK OtrTIiETS WITH SLICED TBDPPLBS 

Prepare the cutlets as aforesaid ; 

Dish them round a croustade filled with sliced truffles, and 
serve with a boat of Espagnole Sauce reduced with Essence of 
Truffles. 


EOEBUCK CUTLETS A LA CHASSEUB 

Cut and trim the cutlets as before ; 

Fry them in a . 9 a?tfe'-pau in elarilled butter ; 
l*ut some sliced slialots fried in buttcT, and a piece of Meat 
Glaze in some Powrade Siiiice ; reduce it over the fire for five 
minutes ; and add a table-poonfid of diopped parsley ; 

Dish the cutlets iu a circle ; pour the sauce over them ; and 
serve. 


EOEBUCK CUTLETS A LA MAEECHALE 

Cut the cutlets as directed for Eoebuck Cutlets with Game 
Puree {vide page 404) ; 

Dip them iu butter; bread-crumb, and broil them over a 
slow fire; dish them in a ciix'le ; and s(>rve vith a boat of Meat 
Gravy, with the juice of a lemon and a little cayenne pepper 
added. 


FILLETS OP PHEASANTS A LA PINANOIBEB 

Trim the fillets of 0 pheasants ; put them in a buttered saute- 
pan ; and cover them with a round of buttered paper ; 

Trim the minion fillets ; place a dot of truffle on each end, and 
set them in a buttered sawte'-pan, curving them to a crescent- 
shape ; 

Make a Financiere Ragofd of truffles, /e/c-v gras, cocks’ combs, 
quenelles, and mushrooms, mixed iu Financiere Sauce for 
game ; 

Fry the fillets ; dress them round a croustade on a dish ; put 
the prepared ragout in the croustade ; 

Cook, and place the minion fiUets round the top, with a large 
cock’s comb in the centre ; 

Pour some Financiere Sauce, reduced with Essence of 
Pheasant, over the fillets ; and serve with the same sauce 
separately. 
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S'ZIiI.XI'FS 07 BHBASANTS WITH aOHlTSHiLBS 

Trim and cook some fillets of pheasants as above ; 

Make some Pheasant Forcemeat quenelles, of the size of an 
olive ; 

Dish the fillets round a croustade ; 

Fill it with the quenelles ; pour some Espagnole Sauce, re- 
duced with Essence of Pheasant, over the quenelles and fillets ; 
and serve with the same sauce in a boat. 


7II.L7TS 07 PHEASANTS WITH 70IES OBA8 A I.A 
PEBiauExrx 

Prepare the fillets as before ; 

Dish them round a croustade; fill it with scollops of foies gras; 
pour over some Perigueiu Sauce ; and serve. 


SALMI 07 PHEASANTS 

Eoast 2 ])heasants ; wlion they arc cold, cut them up, trim, 
and {)ut tlio jueces in a st('W|)an ; 

Pound the bones and triininin<fs in a mortar ; put them in a 
stewpan with 1, pint of Madeira, and ^ j)int of Mirepoix ; 
reduce one half, and add 1 pint of Esjuignole Sauce ; simmer, 
and reduce further for an hour; then skim off the fat; strain the 
sauce through a tammy cloth, and ])our half of it on the pieces 
of pheasant in the stewpan ; warm them, without boiling ; dress 
them on a dish ; garnish with fried, and glazed bread croutons 
(vide CiX)iltons for Entrees, page 304) ; and serve with the re- 
maining sauce in a boat. 

PHEASANT POBBE EN OBOUSTADE OABNISHED WITH 
LABDED 7ILLETS 

Eemove the fillets of 3 pheasants ; 

Cut them in two lengthwise ; 

Trim them to a long pear-shape, as directed for Fillets of 
Fowls en Supreme (vide page 388) ; 

Lard them with strippets of fat bacon, and put them in a 
buttered fiaMte'-pan, curving them slightly, to facilitate dishing up, 
and cover them with a round of buttered paper ; 

Wrap the three pheasants in buttered paper, and put them 



GAME 


407 


Past] 

down to roast ; when cooked and cold, cut off all the meat ; chop, 
and pound it in a mortar with 1 oz. of butter. 
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Put the furh in a ba&in ; mix and moisten it with some 
Espagnole Sauce, reduced with Essence of Pheasant ; 

Garnish a croustade with tlie pun'e ; lay the fillets, cooked 
and glazed, in a circle on the to]) of the croufitade ; and pile up 
the remainder of the piiire in the centre; glaze the fillets again 
with a brush dipped in glaze ; and serve. 

BOUDIN9 OF PHEASANT POBCEMEAT 

Make some Pheasant Forcemeat (ride page 305) ; form some 
houdins with the forcemotit, as directed for Boudins a la Richelieu 
[inde page 392) ; poach tluan in tlie same way ; drain, and dish 
them in a circle ; pour over some Espagnole Sauce, reduced with 
Essence of Plieasant ; and serve. 

BEAIZED PABTEIDOES A LA PEBIGUEUX 

Truss 3 partridges as for boiling ; tie some thin slices of 
fat bacon on them, and put them in a stewpan, with 1 gill of 
Essence of Truffles, and 3 gills of Mirepoix ; cover them 
with a round of buttered paper, and simmer till the partridges 
are done ; 

Cut a three-sided block of bread 3 inches high, 2| inches at 
the base, and 1| inch at the top ; 

Fry it, and fix it in the centre of a dish with paste made of 
flour and white of egg ; 

Make three large Partridge Forcemeat quenelles of a long 
pear-shape ; 
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When the partridges are cooked, drain, and place one on each 
side of the block of bread ; put a quenelle between each bird, 
and pour over some PSrigueux Sauce, mixed with some Essence 
of Partridge ; put a large truffle on the top of the bread ; and 
serve with some of the same sauce in a boat. 


BBAIZEU FAHTBinaES A BA FIBAirCIEBE 

Prepare and cook 3 partridges as above ; 

Dish them against a similar block of bread ; 

Pile up some Financiere Ragout {vide page 295) in the spaces 
between the birds ; 

Put a crayfish, claws upwards, on each pile of ragoiit ; and 
place a larded and glazed sweetbread on the top of the bread ; 
Serve with Financiere Sauce for Game in a boat. 


SALMI OS’ PABTBIUaBS 

Iloast 3 partridges ; cut them up when cold, and finish as 
directed for Salmi of Pheasants {vide page 400). 


CHABTBEUSE OE PABTBIDOES 

Boast 3 partridges ; 

Prepare some cabbage as directed for Garnishes {vide page 
297); add some Essence of Partridge to the cabbage, and stir 
it over the fire to expel all moisture ; 

Cut some pieces of carrot and turnip 2 inches long, with a 
long vegetable cutter, inch in diameter ; cook the carrots and 
turnips separately {x'ide Garnishes, pages 295, 290) ; 

Butter a plain e/i/rcii-mould ; place a round of paper at the 
bottom, and a sheet of paper all round the inside; garnish 
it with the pieces of carrot and turnip ; 

Put a layer of cabbage in the mould ; 

Cut up the partridges, and place 4 fillets on the cabbage; 
make another layer of cabbage ; 

Put a layer of partridge on this, and continue the alternate 
layers till the mould is full ; warm the contents au bain-marie, 
and turn the Chartreme out of the mould on to an entrie dish ; 
garnish round the bottom with alternate rounds of carrot and 
turnip, with a French bean between each round ; 
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Place some turnip rings round the top of the Chartreuse^ and 
put a Brussels sprout in each ; 

Fix a cup made of carrot in the centre, and fill it with French 
beans ; 

Serve with a boat of Espagnole Sauce, reduced with Essence 
of Partridge. • • 


FILLETS OF PARTBIDOB WITH PARTRIDGE PUREE 

Eemove the fillets of 6 partridges ; 

Trim them, and put them in a buttered saut^-pan ; 

Trim the minion fillets; curve them slightly in a buttered 
suMt^-pan, and stick a dot of truffle on the round end of each 
minion fillet 

Braize the partridges, and, when cold, make some purie 
as indicated in the chapter on Garnishes [vide page 293) ; 

Eeduce the gravy in which they have been braized, and add 
it to the puree ; 

Fry the fillets, and dish them round a croustade; make a 
second circle on those with the minion fillets ; 

Fill the croustade with the puree ; 

Pour some Espag7}ole Sauce, reduced with Essence of Par-- 
tridge, over the fillets, and serve willi some of the same sauce 
in a boat. 


BOUDINS OP PARTRIDGE FORCEMEAT 

Moisten some Partridge Forcemeat {vide page 306) with 
some Half Glaze and Essence of Parti idge ; 

Make the boudhis, and dish them up as directed for Boudins a 
la Richelieu [vide page 392) ; pour over some Espagnole Sauce, 
reduced with Essence of Partridge ; and serve. 


BRAIZED RED PARTRIDGES WITH FOIES GRAS 

Pick, draw, and singe 3 red partridges ; lard them with strips 
of fat bacon ; put them in a stewpan with some Mirepoix ; 
simmer till they are done, and glaze them ; 

Drain, and untie the partridges ; put them on a dish, so as to 
form a triangle ; fill the centre with some scollops oi foies gras ; 

Poor some Espagnole Sauce, reduced with Essence of Truffles, 
over the scollops ,• 
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Glaze the partridges with a brush dipped in glaze, and serve 
with some Espagnole Sauce, reduced with Essence of Truffles, in 
a boat. 

BSAIZBO BBD FABTBIDOBS WITH TBUFFIiKS 

Pick, draw, singe, and truss 3 red partridges ; cook them in a 
stewpan with some Mirepoix ; 

When the partridges are done, drain and put them on a dish 
so as to form a hollow triangle; fill the centre with sliced 
truffles, mixed in Suprhme Sauce; and serve the same sauce 
separately. 

BHD FABTBinOB PtTBBE EN CBOUSTADE WITH PLOVBBS’ 

EOOS 

* 

Take 4 red partridges ; remove the fillets of 3, and put by 
the fourth whole to roust ; 

Cut each fillet in 3 pieces lengthwise, which will give 18 
piec.es ; trim 14 of these pieces to be 3 inches long, inch broad, 
^ inch thick ; 

Trim the remaining 4 pieces and the minion fillets to a pear- 
shape, 2 inches long — this will make 10 small fillets ; 

Cut a piece of crumb of bread, as shown in woodcut, 1| inch 
wide, 3 inches high, and 8 inches lung ; 

Put a thin slice of fat bacon on the bread ; 
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Conlise the 14 pieces of fillet with some round slices of 
ti uffles ; lay the fillets across the bread, and put another thin 
slice of fat bacon on the top ; 
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Eoast the 3 partridges and the whole one, which you 
have reserved ; when they are done and cool, remove all skin 
and fet ; chop and pound the meat in a mortar, and make the 
purie as directed page 293 ; 

Boil 14 plovers’ eggs ; 

Put the piece of bread, with the fillets on it, in a sawti-pan in 
the oven for a few minutes to cook the fillets ; 

Make a rice croustade on a dish ; 

Fill it partly with the puree ; stand the plovers’ eggs on the 
puree, all round the top of the croustade ; putting one of the 
contised fillets between each egg ; 

Pile up the remainder of the puree in the centre, and lay the 
10 small fillets on the top, with the points to the centre, forming 
a circle ; put a small truffle in the middle ; and serve. 


FILLETS OF BED PABTBIDOES A LA TOULOUSE 

Take the fillets of 0 red partridges ; 

Trim and put them in a buttered A'aM<<^-pan, curving them 
slightly ; 

Trim the minion fillets ; put them, similarly curved, in another 
buttered saute-\)ixi\, and, with a little white oi egg, stick a dot 
of truffle on the round ends ; 

Fiy the large fillets ; drain and dish them in a circle round a 
croustade ; fill it with cocks’ kernels mixed in Supreme Sauce, 
and pour some sauce over the fillets ; 

Put the minion fillets in the oven, and, as soon as they are 
set, dress them in a circle on the other fillets ; and serve with 
Supreme Sauce. 


FILLETS OF BED FABTBIDGES A. LA FIEAECIEBB 

Cut and trim the fillets of 6 partridges ; 

Lard them with thin strips of fat bacon ; 

Cook and glaze them in a saute-^mx ; 

Make a paste croustade of the size of the dish, and 2 inches 
deep , 

Cut the minion fillets into scollops, and put them in a Findn- 
ciere Ragoiit made of foies gras, truffles, cocks’ combs, cocks’ 
kernels, mushrooms, and Chicken Forcemeat quenelles, mixed in 
Financilre Sauce ; 

Put half this ragout in the croustade ; 

3o3 
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Dish the fillets on it in a circle, and pile up the remaining 
ra//o& in the centre ; 

Serve with Financihre Sauce. 


rZliIiXITB 07 BED PABTBIDOES WITH TBUEFIiES EH 
SUPBEUE 

Trim the fillets and minion fillets of 6 partridges ; 

Butter 2 «ai«fe'-pans ; put the fillets in one, and the minion 
fillets in the other, curving them both slightly ; stick a dot of 
tongue on the round end of each minion fillet ; 

IVy the large fillets, and dish them in a circle round a 
croustade', insert a thin slice of truffle, the same size as the 
fillets, between each ; set the minion fillets in the oven, and 
dress them on the fillets in a circle ; 

Fill the croustade with truffles turned to an olive-shape, pour 
some Half Glaze on the truffles, and serve with Suprhme Sauce 
in a boat. 

Observation . — The use of Supreme Sauce in this entrie of 
game may appear strange, when it is remembered that this 
sauce is generally employed with poultry only; however, the 
flesh of the red partridge being so similar to that of poultry, 
justifies the introduction of the Supreme Sauce. 


WOODCOCKS i LA PEBIGUEUX 

Truss 3 woodcocks as for braizing ; 

Put them in a stewpan ; cover them with thin slices of fat 
bacon, and pour in ^ pint of Madeira, and 1 pint of Mirepoix ; 

When the woodcocks are done, drain and untie them ; dress 
them on a dish, so as to form a triangle ; pour some Pcrujueux 
Sauce, reduced with Essence of Woodcock, over them; and 
serve. 

EILLBT8 OF WOODCOCKS WITH FOIES GBAS A LA 
HAHCELLE 

Take the fillets of 5 woodcocks ; trim, and slit them open in 
the thickness ; spread a layer of Foie gras Fccemeat mixed with 
d'UxeUes indde the fillets, and fold the sid<s to again; flatten 
them slightly with the handle of the knife, to stick the two pieces 
together ; 



GAME 


41S 


Pint] 

Butter a sawte'-pan, and put the fillets in it ; cover them with 
a round of buttered paper, and cook them over a slow fire ; 

Dish them round a cromtade filled with/eie gras scollops ; 

Eeduce some Espagnole Sauce, with some Essence of Wood- 
cock; mix in a tablespoonful of chopped truffles cooked in 
Madeira, and a tablespoonful of d'Uxelks, and pour some of this 
sauce over the foie gras scollops and the fillets ; and serve the 
remainder separately. 


PILLBTS OB’ WOODCOCKS WITH TBTTPPIin PUHBB 

Eemove the fillets of 6 woodcocks ; trim and put them in 
a buttered saute'-pan ; sprinkle them with salt and pepper ; pour 
a little clarified butter over them, and cover them with a round 
of buttered paper ; 

Trim the minion fillets ; butter a sau^c-pan ; put them in it, 
and stick a dot of truffle on each fillet ; 

Cook the large fiUcts ; dish them in a circle round a croustade ; 

Set the minion fillets in the oven ; 

Fill the croustade with Truffle Puree ; pour some Half Glaze 
and Essence of Woodcock over the fillets ; place the minion 
fillets on them in a circle ; and serve. 


SALMI OB WOODCOCKS 

Eemove the trail of 3 woodcocks, and put them to roast; 
when done, and cold, cut them up, I'emove the skin, trim, ancl 
])ut the pieces in a buttered saHte’-pan ; 

Pound the trimmings and bones in a mortar ; then put them 
in a stewpan, with : 

2 shidots, 1 faggot, 

2 cloves, \ a bottle of claret ; 

Eeduce it one half, and add 1 quart of Espagnole Sauce; 
simmer on the stove corner for half an hour, skimming oil' the 
fat as it rises to the surface ; strain the sauce through a tammy 
cloth into a stewpan, and reduce it again until it coats the 
spoon ; 

Pour a little of the sauce over the pieces of woodcock in the 
sawte'-pan, and warm them, without boiling ; put the pieces on a 
dish, pour the sauce over them, and garnish round with croutons 
spread with the woodcocks’ trail, chopped and mixed with some 
Foie gras Forcemeat. 
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BOTmlirS OF SHTlFa FOBOniCBAT WITH SALPIOOH 

Make some forcemeat as directed for Partridge Forcemeat, 
(vidi page 306), substituting snipe for the partridge ; 

Butter some danole moulds ; line them with the forcemeat to 
a thickness of i an inch ; fill them with a salpicon of fillets of 
snipe, and truffles; pour in a little stiffly reduced Espagnole 
Sauce ; put a layer of forcemeat on the top, so as to enclose the 
.salpicon entirely ; 

Poach the boudim, aa bain-marie ; turn them out of the 
moulds, and dish them on a fried bread socle, cut so as to receive 
o tiers of the boudlns, one above the other. 

8ALMI OF SNIPES 

lloast 8 snipes ; when they are done and cold, cut them in 
two, remove the neck, skin, and feet, and trim the pieces, and 
jnit them in a sawte'-pan ; 

Pound the bones and trimmings ; and finish as directed for 
Scliiii of Woodcocks (vide page 413). 

QUAILS A LA PINANCliTBE 

Truss 8 quails as for braizing ; 

Put them in a stewpan ; cover them with thin slices of fat 
bacon ; pour in 1 gill of Madeira, and pint of Mirepoix ; and 
simmer until the quails are cooked ; 

Fill a plain border-mould, 1 j, inch high, with Chicken Force- 
meat ; poach it au bain-marie, and turn the border out of the 
mould on to a dish, and fill the centre with a Financiere Ragout 
made of foies gras, truffles, cocks’ combs, cocks’ kernels, and 
Chicken Forcemeat quenelles, mixed in Financiere Sauce ; 

Drain the quails, untie them, and place them half on the 
border, half on the ragout, the legs towards the centre ; put a 
cock’s comb between each quail, and a large truffle in the centre; 
glaze the border, the quails and truffle with a brush dipped in 
glaze ; and serve with Financihre Sauce. 

QUAILS A LA JAKDINIEBB 

Pr^are and cook 8 quails as above ; 

Butter a plain boi-der-mould, and fill it with braized cabbage- 
lettuces; press tliem into the mould and turn the border out 
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on to a dish ; garnish the centre with a Jardiniere of can’ots, 
turnips, and French beans ; 

Place the quails on the Wder as above ; 

Put a small head of cauliflower between each, and place a 
circle of cauliflowers on the quails, just inside the border, and 
pile up some French beans in the centre ; 

Glaze the quails and the border; and serve with a boat of 
Half Glaze. 


QUAILS EN CEEISES WITH TRUFFLES 

Bone 18 quails entirely ; open them, sprinkle them with salt, 
and spread a layer of Chicken Forcemeat inside ; put a trullle, 
turned to a ball shape, in each quail, and fold it to enclose the 
truffle ; 

Cut up an old broth napkin and tie up each quail, in pieces of 
it, like a pudding ; 

Braize them in Madeira and Mirepoix ; 

Put some Chicken Forcemeat in a border-mould ; poach it, 
and turn the border out on to a dish, and fill the centre with 
sliced truffles ; 

Drain, and untie the quails ; wipe, and place them all round 
the border, resting partly on it, and partly on the truffles ; pile 
up some more truffles in the centre ; 

Glaze the quails and the border ; and servo with a boat of 
Espagnole Sauce, reduced with Essence of Truffles. 

QUAILS AU GBATIIT 

Bone 12 quails ; sprinkle them with salt, and spread a layer of 
Foie gras Forcemeat inside ; put a round truffle in each, and 
wrap the quail well round the truffle ; 

Take an entree croustade-movld, 2 inches deep ; line it with 
paste, and put a layer of Fuie gras Forcemeat 1 inch thick at the 
bottom ; set the quails all round the mould, on the forcemeat ; 

Cut a round piece of bread ; cover it with a thin slice of fat 
bacon, and put it in the centre of the circle formed by the 
quails, on the forcemeat ; 

Place a paste cover on the top of the croustade, and pinch the 
edges together with the pincers ; brush the top over with egg ; 
and bake in the oven ; 

When done, take the croustade out of the mould ; cut out the 
cover, inside the pinched edge ; take out the piece of bread,; 
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•wipe the hollow with a cloth to absorb all the fat ; and fill it 
with a ragoiit of cocks’ combs and truffles ; pour in some Half 
Glaze ; glaze the croustade, and serve. 

BOOlIiOPS OP QUAILS WITH TBUPPLES 

Eemovc the fillets of 12 quails ; 

Cut each fillet in two, in the thickness, and trim them to a 
round shape ; 

Cook 1 lb. of truffles in Madeira, and cut them in slices ; 

Put the scollops in a saw^^-pan, with some butter ; toss them 
over the fire till they are done ; drain and mix them with the 
sliced truffles ; 

Put a rice border on a dish ; fill the centre with the scollops 
and truffles; pour in some Espagnole Sauce, reduced with 
Madeira ; and serve. 

BALLOTINES OP QUAILS WITH PEEIQUEUX SAUCE 

Bone 12 quails; fill them with Chicken Forcemeat; and fold 
and tie up the quails as directed for Quails en Cerises {vide page 
415) ; cook them in the same way ; 

Make a potato border on a dish ; dress the quails in it ; pour 
over some Pirigueux Sauce ; and serve. 

ORTOLANS IN CASES 

Clean and singe 18 ortolans ; 

Take 18 small paper cases ; oil them, and put them in the 
oven for a minute ; 

Put a tablespoonful of stiffly-reduced Perigueux Sauce in each 
ca«e ; place an ortolan on it ; cook them in the oven ; and pour 
over some Pirigueux Sauce ; dish them on a fried bread socle, as 
directed for Boudins of Snipe Forcemeat {vide page 414). 

BALLOTINES OP LARKS 

Proceed as for Ballotines of Quails ; 

Pour over some Espagnole Sauce, reduced with Essence of 
Larks ; and serve. 

LARES AU OBATIN 

Proceed as directed for Quails au Gratin ; 

Pour over some Espagnole Sauce, reduced with Essence of 
Larks ; and serve. 
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VIXiliBTB OF WIXiD STTOKS A XiA BIOABASB 

Eoast 4 wild ducks, and remove the fillets ; score the skin ; 
dish them in a circle; and pour over some Bigarade Sauce 
{mde page 282) ; and serve. 


FHiliETS OP WlIiD DXTCES WITH POIVBADE SAUCE 

Prepare the fillets as above ; 

Dish them in a circle ; pour over some Poiorade Sauce ; and 
serve. 


FILLETS OP WILD DUCKS WITH OLIVES 

Prepare and dish the fillets as above ; 

Garnish the centre with olives ; and serve with some Half 
Glaze in a boat. 


FILLETS OP WILD DUCKS WITH CELEEY A LA FKAUgAISE 

Proceed as directed for Fillets of Wild Ducks a la BUjnrade 
{vide above) ; 

Dish them in a circle ; and fill the centre with Celery a la 
Fram^alse (ride page 300); and serve with some Half Glaze 
separately. 

SALMI OP WILD DUCKS 

Eoast 2 wild ducks, and, when they are cold, cut them up ; 
take off the skin ; trim the pieces, and put them in a glazing 
stewpan ; 

Put in another stewpan ; 

2 onions, i a bottle of claret, 

4 cloves, 4 shalots, 

1 faggot, the bones and trimmings ; 

Eeduce the wine, and pour in pint of Enpagnole 
Sauce ; 

Simmer for twenty minutes ; skim and strain through the 
pointed strainer into a stewpan, and reduce till the sauce coats 
the spoon ; 

Pour one fourth of this sauce over the pieces of duck ; warm 
them, without boiling; put them on a dish; over the 

remainder of the sauce ; and garnish round with croutons of 
bread, fried and glazed. 
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unrsaB-FiLZiiiiTS ov vntj> boab with bobebt SAtroE 

Take the under-fillets of a wild boar ; cut and trim them as 
dlfc^cted for Beef Grenadim a la Financihe {vide page 335) ; 
lard them with thin strips of fat bacon ; and marinade them for 
twenty-four hours ; 

When about to cook the fillets, drain and set them in a sauU- 
pan, with a little Mirepoix,noi enough to cover them ; cook and 
glaze them, and dish them in a circle ; pour some Robert Sauce 
in the dish ; glaze the fillets again ; and serva 

HABBS BACK WITH POIVBADB SAUCE 

Take 2 hares’ backs ; lard them with strips of fat bacon; put 
them on the spit ; wrap them in buttered paper ; and put them 
to roast before a good clear fire ; five minutes before serving, 
take ofiT the paper, glaze the meat, put it on a dish ; and serve 
with some Poivrade Sauce in a boat. 

BILLETS OB HABE CONTISES 

•r 

Remove the fillets of 6 hares ; trim and contise them with 
slices of truffle ; and roll the thin end round, as shown in the 
woodcut {vide page 410) ; 

Put the fillets in a buttered .sawfe'-pan ; cover them with thin 
slices of fat bacon, and cook them in the oven ; 

When done, dish them in a circle round a croustade filled 
with Leveret Forcemeat quencUe'i', pour over some Espagnole 
Sauce, reduced with claret ; and serve. 

BILLETS OB HABE WITH BBEHOH SAUCE 

Take the fillets of G hares ; lard them with thin strips of fat 
bacon, and turn the ends round as above ; put them in a saule- 
pan, and fry them in a little butter ; glaze and dish them in a 
circle ; and serve with French Sauce in a boat. 

BILLETS OB HABE SCOLLOPS 

Cut the fillets of 3 hares into scollops ; 

Set the scollops in a buttered sawte'-pan ; sprinkle with salt 
and pepper; put a little butter over them, and fry them 
slightly ; 
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Pour off the butter ; pour in some EspagnoU Sauce, reduced 
with Burgundy, and thicken it with the hare’s blood {vide First 
Part, page 59) ; put the scollops in a croustade on a dii)h ; pour 
over the sauce ; and serva 
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PAIN DB LIEVRE, OR HARE FORCEMEAT CAKE, WITH 
VENISON SAUCE 

Remove the fillets of 2 hares ; cut each fillet in two, and trim 
the pieces to a pear-shaj)e ; lard them with thin stiips of fat 
bacon, and put them in a butteied 6aM<r-puii ; 

Make some forcemeat with the remaining meat of the hares as 
directed for Pai/i de Faimti (vide page 40-3) ; 

Butter a plain cylinder-mould ; fill it with the forcemeat, and 
poach the latter au bain-marie ; 

Cook and glaze the fillets ; 

Turn the forcemeat out of the mould on fo a dish ; place the 
fillets on it in a circle ; glaze both with a brush dijiped in glaze ; 
and serve with Venison Sauce. 

FAIN DB LIEVBE, OB HABB POBOBMEAT OAKB, WITn 
TBUPPLBS 

Prepare the forcemeat as above ; 

Make a salpicon of truffles and fat bacon, previously boiled, 
and mix it with the forcemeat ; 

Butter a plain cylinder-mould ; fill it with the forcemeat ; 

3 a 2 
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poadi and turn the latter out on a dish ; glaze thejnam, and 
serve with Espagnole Sauce, reduced with Essence of Hare. 

m 

BOUDINS OF HABB FOBCEMFAT WITH BAXPICON 

Make some boudins of Hare Forcemeat and salpicon as de- 
scribed for Boudins a la Richelieu {vide page 392) ; 

Dish them in a circle ; pour over some Espagnole Sauce, 
reduced with Essence of Hare ; and serve. 

BABBITS’ BACKS BN FAFILIiOTBS 

Take the backs of 3 young rabbits ; season them with salt and 
pepper; and fry them slightly in butter in a sawfo'-pan ; 

Oil a sheet of stiff paper ; put a thin slice of fat bacon on it ; 
spread, on the bacon, some stiffly-reduced Espagnole Sauce with 
some d'Ujeelles added ; place one of the backs on the sauce, then 
another layer of sauce, and finish with a thin slice of fat bacon 
on the top ; fold the paper over, and close the edges ; proceed 
in the same way for the two other backs, and ]jut them on a 
gridiron over a slow fire for fifteen minutes, turning them once 
during that time ; put the papillofes on a dish ; and serve. 

FILLETS OF BABBIT WITH THXJPPLE FUKEB 

Take the fillets of C young rabbits ; trim and lard them with 
thin strips of fat bacon ; put them in a buttered sawte'-pan, rolling 
the ends as shown in woodcut (vide page 410) ; fry the fillets, 
and dish them round a croustade filled with Truffle Puree ; 

Glaze the fillets ; pour some Half Glaze in the dish ; and 
serve. 

FILLETS OP BABBIT WITH QUENELLES 

Trim and contise 12 fillets of young rabbits; put them in a 
buttered saute-\tm, turning round the end as above ; 

Cook the fillets, and dish them round a croustade filled with 
Rabbit Forcemeat quenelles ; pour some Espagnole Sauce, 
reduced with Essence of Rabbit, over the quenelles, and a little 
over the fillets ; and serve some more of the same sauce in a boat. 

BABBIT SCOLLOPS IN A FOBCBMEAT BOBDEB 

Cut the fillets of 6 young rabbits into scollops ; put them in a ^ 
iawtd-pan with some clarified butter; season with salt and 
pepper, and put a little more butter on the top ; 
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Trim the 12 minion fillets ; put them in a buttered saute-pan, 
curving them slightly ; and, with ^ little white of egg, stick a dot 
of truille on the thick end of each fillet ; 

Fill a plain border-mould with’ Babbit Forcemeat ; poach, and 
turn the latter out on to a dish ; 

Toss the scollops over the fire in the butter, and cook the 
minion fiUets ; 

Glaze the forcemeat border ; place the minion fillets on it, in 
a circle ; drain the scollops ; mix tliem in Efipagnole Sauce, 
reduced with Essence of Babbit ; fill the border with the scollops ; 
and serve, with some of the same sauce separately. 


BOUDINS OF BABBIT POBOEMEAT 

Make the houdins with some Babbit Forcemeat, in the same 
way as described for Jjoudins a la llic/ic/ieu (vide page 892) ; 
dish them in a circle ; pour over some Half Glaze, mixed with 
Essence of Babbit ; and serve. 


BABBIT GBBNADINS A LA PINANOIEBB 

Trim 12 fillets of young rabbits ; lard them with thin strips 
of fat bacon ; and put them in a 6'a«te’-pan, with a little Mirepoix, 
not sufficient to cover them ; 

Butter a plain bordc'r-mould ; fill it with Babbit Forcemeat ; 
and poach the latter au bain-marie ; 

Make a Financiere Ragout of foiet^ gras, truffles, cocks’ combs, 
cocks’ kernels, and Babbit Forcemeat quenelles ; 

Cook and glaze the fillets ; 

Turn the border out of the mould on to a dish ; dress the 
fillets in a circle on the border ; fill the centre with the ragout", 
pour over it some Financiere Sauce, reduced with Essence of 
Babbit ; and serve. 


ROASTS 

BOAST PHEASANTS 

Pick, draw, and singe 2 cx)ck pheasants ; truss them, and tie a 
thin slice of fat bacon on the breasts ; put them on the spit to 
Toast, before a good fire ; 

When the pheasants are done, untie, and put them ou a dish ; 
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glaze them; and garnish with bunches of watercresses at both 
ends, and on each side ; and serve, with the gravy in a boat. 

BOAST BZ.AOE-COCE 

Pick, draw, and singe a black-cock ; truss it, and tie a thin 
slice of fat bacon on the breast ; put it to roast before a bright 
fire ; and, when done, put it on a dish ; garnish with water- 
cresses ; pour the gravy under ; and serve. 

BOAST OBOtrSB 

Pick, draw, and singe 3 grouse ; truss them, and tie a thin 
slice of fat bacon on each ; put them on the spit to roast ; and, 
when done, dish them on pieces of toast ; and serve. 

BOAST PABTKIDGES 

Pick, draw, and singe the partridges; truss tliem, and tie a 
thin slice of fat bacon on tlie breasts ; put them to roast before a 
clear fire ; and, when done, put them on a dish ; and seiwe with 
Essence of Partridge in a boat, 

BOAST WOODOOCES AND SNIPES 

Pick and draw tlie woodcocks or snipes, reserving the trail ; 
singe and truss tliem, and tie a thin slice of fat bacon on the 
breasts, and put them to roast before a clear lire ; 

Chop the trail, spread it on jheces of buttered toast ; put them 
in the oven for two minutes ; and dish the birds ou these 
pieces of toast. 

BOAST OBTOIiANS 

Truss, and roast the ortolans before a very brisk fire; put 
them on a dish ; garnish with watercresses ; and serve. 

BOAST QUAIBS 

Truss the quails ; tie a slice of fat bacon and a vine-leaf on 
each bird ; roast them before a very brisk fire ; put them on a 
dish ; garnish with watercresses ; and serve with some gravy 
in a bpat. 
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BOAST ZiABKS 

Cut some thin pieces of toasted bread li inch long by 1 inch, 
and put a thin slice of fat bacon on each side ; place all the larks 
together, side by side, on a thin skewer, putting a piece of the 
toast between each ; tie the ends of tlie skewer to the spit ; roast 
the larks before a very brisk fire; and put them on a dish; 
and serve with some gravy in a boat. 

BOAST aUINEA-FOWLS 

Truss and tie some thin slices of fat bacon on the fowls ; put 
them to roast before a clear fire ; place them on a dish ; garnish 
with watercresses ; and serve with some gravy separately. 

BOAST WII.D DUCKS, WIDGEON, AND TEAL 

All the above should be roasted before a very brisk fire, and 
served with lemon-juice, and gravy, separately. 

MIXED DISHES OP BOAST GAME 

Various kinds of game are sometimes served together on one 
dish, such as : 

A pheasant with plovers and larks ; 

The pheasant should be put in the centre, the plovers on each 
side, and a row of larks all round the dish ; or 

A pheasant surrounded with quails ; or 

3 red partridges with ortolans ; 

The partridges should be placed side by side, in the centre of 
the dish, with clusters of ortolans at each end, and at the sides ; 
or, again, 

3 partridges and some larks ; 

Placing the partridges side by side, and surrounding them 
with larks. 
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CHAPTER XII 

FISH AND SIIELL-FISn 

REMOVES — ENTREES 
REMOVES 

SALMON A LA CHAMBOBD 

Clean, wash, and wipe a salmon, and tie tlie liead with string ; 

Put the salmon in the fish-kettle, on the drainer, cover it with 
Mirepoixy and put some sheets of buttered paper on the top ; 

Boil ; and simmer on a slow fire for an hour ; 

Make a ragout of Whiting Forcemeat quenelle/^, carp roes, 
mushrooms, and truffles mixed in Espagnole Sauce, reduced with 
Essence of Mushrooms and Truffles ; 

Prepare the following for garnish ; 

24 carp roes, 

13 large truffles, 

6 large Whiting Forcemeat quenelks^ decorated with 
fillets of sole contisis, 
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14 crayfish, " 

4 round Whiting Forcemeat qumeUes, decorated with 
truffle, 

8 large turned mushrooms ; 

Make a socle, 2 inches high, on a dish, and 1| inch smaller 
than the fish ; 

Drain the salmon, strip off the top skin ; dry the fish with a 
cloth, and glaze it with a brush dipped in Fish Glaze ; 

Contise 4 fillets of sole, and stick them on the salmon with a 
little forcemeat; cover the contised fillets with buttered paper, 
and put the salmon in the oven to cook them; then take the 
paper off the fillets of sole, and put the salmon on the rice 
socle ; pour the prepared ragoiit round it, in the dish ; and, on 
the top of the ragout and in such a way as to hide the socle, 
garnish round with the carp roes, the 13 truffles, the 6 large 
quenelles, and 10 crayfish ; 

Put the round quenelles, the mushrooms, and 4 crayfish on 4 
silver skewers ; stick them in the salmon, and serve with 
Espagnole Sauce in a boat. 


SALUOir WITH LOBSTEK EN COQUILLES 

Cook a salmon as before ; 

Drain and put it on a dish on a napkin over a drainer ; 
Garnish round with Lobster en Coquilles (vide Hot Hors 
d'oeuvre, page 320), and bunches of parsley, alternately ; and 
serve, with Lobster Sauce (vide page 284) in a boat. 


SALMON WITH CELTS OF TBOUT 

Cook and dish a salmon on a napkin as above ; garnish round 
with bunches of fried parsley, and Orlgs of Trout prepared as 
directed for Orlgs of Sole (vide page 317) ; and serve with 
Genevoise Sauce. 

SALMON WITH SHBIMF CBOaUETS 

Cook a salmon as directed for Salmon a la Chambord ; dish 
it on a napkin over a drainer ; 

Garnish round with bunches of fried parsley, and Shrimp 
Croquets, prepared as directed for Lobster Croquets (vide page 
313) ; and serve with Shrimp Sauce (vide page 284). 

3i 



THE ROYAL COOKERY BOOK 


[Shxhto 


BOZSiSIO VaSBOT WITH rmXD SUBZiTe ABD POTATOBS 

Clean a turbot ; cut off the fins, and put it to steep in cold 
water for two hours ; then wash it carefully in fi’esh water, and 
cover it with a layer of salt \ inch thick ; put the fish in the 
turbotrkettle, with a napkin on the top ; 

Put it on the fire, pour in some boiling water, and, when it 
boils up again, simmer for half an hour ; as soon as the fish 
is done, dish it on a napkin over a drainer ; 

Cut some plain-boiled potatoes to an olive shape, 2 inches 
long, and garnish round the fish with alternate heaps of these 
potatoes, and of fried smelts, and bunches of fried parsley ; 

Serve with Lobster or Dutch Sauce {vide pages 283, 284). 

Observation . — Turbot is frequently boiled in wine or milk; but 
I am no advocate of this method of cooking, as I consider salt 
water alone much to be preferred, for it will not impair in any 
way the delicate flavour of the fish, which wine or milk would 
be likely to do. 

I do not tliink it necessary citlior to dress the turbot with 
decorated skewers ; a line white turbot will, in itself, constitute 
a most effective remove, when accompanied with the foregoing 
garnish. 

BOII.BD TUBBOT WITH FRIED OYSTERS AND CRATPISH 

Cook and dish a turbot as above ; 

Garnish round with ftit‘d oystci’s, crayfish, and fried parsley, 
alternately, and serve with Dutch Sauce finished with Crayfish 
Butter. 

BOIZiED TURBOT WITH OARF ROES EN COQTTI1.I.ES 

Prepare the turbot as directed above ; 

Garnish round with Carp Eoes era Coquilles {vide page 320), 
and bunches of fried parsley, and serve with Dutch Sauce 
finished with Rmngote Butter. 


BOniED TURBOT WITH SORE OROaUETS AND TRUFFLES 

Cook and dish a turbot ns directed for Boiled Turbot with 
Wved Smelti {yide above) ; 
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Garnish rodnd with croquets (made of a salpicon of sole and 
truffles), and with fried parsley alternately; and serve with Dutch 
Sauce. 

BBHiIi with OBI.Y8 OF WTtITIWO 

Clean a brill ; cut off the fins, and steep it in cold water for 
two hours ; drain, cover it with salt, and cook it as directed for 
turbot (vide Boiled Turbot with Fried Smelts, page 426) ; 

Dish it on a napkin over a drainer, and garnish round with 
filed parsley, and Orli/s of Whiting, prepared in the same way 
as Ortye of Soles (vide page 317); 

Serve with some Dutch Sauce finished with Ravigote Butter, 
and lemon juice. 

BOII.FD BEILL WITH OYSTEES EN OOftUlLLES 

Cook and dish a brill as above ; 

Garnish with Oysters en Coquilles (inde page 319), and jjarsley ; 
and serve with some Dutch Sauce in a boat. 


BOILED BEILL WITH POTATOES AND CEAYFISH 

Prepare and cook a brill as directed for Turbot with Fried 
Smelts and Potatoes ; 

Dish it in the same way ; and garnish round with jfiain-boiled 
potatoes eut to an olive-shape, and crayfish ; 

Serve witli Lobster Sauce. 


STUEOEON WITH PAUPIETTEB OF BOLES 

Cut a piece, 10 inches long, from the middle of a sturgeon ; 
clean, scale, and steep it in cold water ; drain it, and tie some 
thin slices of fat bacon on it ; put it in a fisli-kettle, on the 
drainer ; pour ia an equal quantity of Mirepoix and French 
white wine, and put the fish on the fire to simmer; 

Make 24 paupiettes of sole in the following way : 

Take the fillets of 6 soles ; strip off the skin, and trim the 
fillets ; spread a layer of Whiting Forcemeat on the top of each 
fillet, the side which has been stripped of skin ; roll each fillet 
round to form a paupiette ; and wrap each one in a sheet of 
buttered paper ; 

Put them in a buttered saute-pm ; 

8 I 2 
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Pour itt sufficient Mirepoix to cover them one half ; set them 
in the oven to poach the forcemeat; and take them out and 
remove the paper ; 

When done, drain the sturgeon ; strip off the skin, and glaze 
the fish ; put it on a dish, and garnish round with the paupiettes ; 
put a turned mushroom on the top of each paupiette ; 

Strain the liquor in which the sturgeon has been cooked ; free 
it of fat, and reduce it to a glaze ; add 1 pint of Espagnole Sauce, 
and reduce again until the sauce coats the spoon ; strain it 
through a tammy cloth ; pour some over the paupiettes ; and 
serve the remainder in a boat. 

Observation . — I would always recommend cooking a piece of 
sturgeon in preference to a whole one ; it is very difficult to 
prepare this gigantic fish satisfactorily otherwise. 

As a case in point, I had, two years ago, on the occasion of a 
banquet at the Paris Jockey Club, to cook a sturgeon weighing 
no less than 150 pounds ; I tried in vain in every direction to get 
a vessel large enough cook the fish entire, but I was finally 
obliged to cut it in throe jiieces, and to cook them separately, 
re-uniting the severed pieces when serving. 

Large sturgeon are always of better quality than small ones ; 
— another reason why it is best to serve a slice of a large one 
rather than a small one whole. 


BTXTBGEON WITH OAPEE SAUCE 

Prepare and cook a piece of sturgeon as above ; 

Dish it on a napkin ; garnish round with plain-boiled potatoes 
and parsley ; and serve with a boat of Cajier Sauce. 


BOAST STUBOEON WITH MATELOTE SAUCE 

Remove the skin of a piece of sturgeon 10 inches long; 
sprinkle the fish with salt and pepper, and tie some thin slices 
of fat bacon on it; 

Butter a sheet of stiff paper, sufficiently large to enclose the 
sturgeon ; 

i^t some sliced onions and carrots on the paper, together with 
some thyme, bay leaf, and parsley ; place the fish on these, and 
wrap it up in the paper ; put it on the spit, and tie two more 
sheets of buttered paper round it ; put it to roast before an even 
fire; and, when the fish is done, take it off the spit ; untie it and 
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put it on a dish ; glaze it ; pour over some MatehU Sauce ; and 
serve with some of the same sauce separately. 

TBOVT A. I<A OHAHBOBD 

Eemove the inside of a trout through the gills, without 
cutting the fish open ; 

Cut off the fins ; wash the trout, and cook it in an equal 
quantity of Mirepoix and claret; 

Make a ragoM of Salmon Forcemeat quenelles, mubhrooms, 
and crayfish tails; 

For garnish ; 

Cook and glaze 6 pieces of eel of an even size ; make and 
poach 6 large Salmon Forcemeat quenelles ; turn 24 large 
mushrooms, and cook 8 fine crayfish ; 

When the trout is done, drain it and strip off the skin ; press 
some salmon forcemeat out of a paper funnel, in strips one inch 
wide, across the fish, beginning at the gills and putting the fourth 
strip about two inches from the tail ; insert some slices of trulHe 
into the strips of forcemeat so as to contise them, and put the 
trout in the oven to poach the forcemeat ; 

Strain the liquor in which the fish Inis been cooked ; remove 
all fat, and reduce it to a half glaze ; add one pint of Espagnole 
Sauce ; reduce it again until the sauce coats the spoon, and strain 
it through a tammy cloth into a hain-marie-'gim ; 

Make, on a dish, a rice socle, one inch shorter than the fish ; 
put the prepared ragout round it, and pour some sauce over the 
ragoHi; place the trout on the socle, and garnish round with the 
pieces of eel, the crayfish, mushrooms, and quenelles, arranging 
these tastefully so as to hide the socle ; 

Put some slices of paupiettes of sole {vide for the paupiettes 
page 427), some fried smelts, and mushrooms on 4 silver 
skewers ; 

Stick them in the fish ; and serve with the sauce in a boat. 


TBOXJT WITH POTATOES AND PBAWNS 

Prepare and cook a trout as above; 

When done, drain and dish it on a napkin over a 
drainer ; 

Gtoiish round with alternate heaps of prawns and potatoes, 
and serve with Gmevoiae Sauce {vide page 279). 
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Cook a trout as before ; 

Put it on a dish on a napkin ; and garnish round with Cray- 
fish Tails en Coqmllea {vide page 320), and bunches of parsley ; 

Serve with Dutch Sauce finished with Crayfish Butter, and 
with lemon juice and chopped parsley added. 


TEOTTT WITH FBIED BOSS 

Prepare a trout as directed for Trout a la Chambord ; cook it 
in the same way ; put it on a dish on a napkin ; garnish with 
fried mackerel or carp roes ; and serve with Genevoitse Sauce. 


OOD WITH FKIED ANCHOVIES 

Take a crimped cod ; put it on a dish, and cover it wdth salt; 
place it on the drainer, and put it into a fish-kettle with suffi- 
cient boiling water to cover it entirely ; 

Boil for live minutes, then simmer for ten minutes; drain 
the fish, and diih it on a napkin over a drainer ; 

Garnish with fried anchovies, and fried parsley, alternately ; 
and serve with a boat of butter, slightly melted, and a cut lemon 
on a plate. 


COD WITH POTATOES 

Cook and dish a cod a'^ above ; 

Garnish round with jdain-boiled potatoes, cut to an olive- 
shape, 2 inches long, and fried jiaisley ; serve with Oyster Sauce 
{vide page 284). 


PIKE A DA CHAMBOBD 

Remove the inside of a pike through the gills ; scald it in 
boiling water to facilitate stripping off the skin ; tie the head 
with string ; 

Wrap Ibe pike in buttered paper ; put it in a fish-kettle, and 
cover it entirely with Mirepoix and French white wine ; 

When done, drain the pike, and clouter it across with 4 double 
rows of nail-shaped pieces of truffle {vide to Clouter, ‘ Cookery 
Terms,’ page 224) ; and, with a little Pike Foreemeat, stick a 
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fillet of sole between each row, a^ad put the pike into the oven, 
to cook the fillets ; 

Make a rago&t of Pike Forcemeat quenelles, truffles, and 
mushrooms; 

Prepare the following for garnish : 

20 carp roes, 

16 fine crayfish, 

8 large pike forcemeat quenelles, 

10 mushrooms ; 

Strain the liquor in which the fish has been cooked, skim off 
the fat, and reduce the liquor ; 

Add 1 quart of Espagnole Sauce ; reduce again, and strain the 
sauce through a tammy cloth ; 

Make a rice socle on a dish ; lay the pike on it ; put the rago&t 
in the dish ; pour some of the sauce over it, and garnish round 
with the large quenelles, the carp roes, crayfish, and mushrooms ; 
put some crayfish, truffles, and mushrooms on 4 silver skewers ; 
stick them in the fish ; and serve with the remaining sauce in a 
boat. 


PIKE A LA PIITANCrEBE 

Clean and cook a pike as beture ; 

Make a ragout of Pike Forcemeat quenelles, mushrooms, cray- 
fish tails, and trullles, mixed in Financiere Sauce for Fish [vide 
page 281) ; 

Prepare a garnish of ; 

truffles, crayfish, 

fried carp roes, inushiooms ; 

paupiettes of sole. 

Make a rice socle on a dish ; drain and glaze the pike ; lay it 
on the socle ; put the ragout in the dish so as to hide the socle, 
and garnish round with the jmvpiettes, fried roes, mushrooms, 
truffles, and crayfish ; 

Garnish 4 silver skewers with some crayfish, mushrooms, and 
smelts fried in a ring ; stick the skewers in the pike ; and serve 
with Financihre Sauce for Fish. 

PIKE WITH QUEHSLIiES 

Prepare a pike as above ; 

Put it on a dish : 
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Make some queneUes with Hke Forcemeat and Qrayfish 
Butter; 

Glaze the pike ; garnish round with the queneUes ; and serve 
with Financthe &uce for Fish. 


FIEB A IiA irOBMAWnB 


Clean and cook a pike as directed for Pike a la Chamhord 
(vide page 430) ; drain, and put the pike in a dish ; 

Make a ragoilt of mushrooms, oysters, and mussels, mixed 
in AUemande Sauce; 

Garnish round the pike with this rago&t; and serve with 
AUemande Sauce. 


OABF A LA CHAMBOBS 

Scale and clean a large carp through the gills ; tie the head 
with string ; put the fish in the fish-kettle, and cover it with 
Mirepoix and claret ; 

Make a ragoM of eel scollops, mushrooms, crayfish tails, and 
truffles ; 

Prepare the following for garnish : 

Carp Forcemeat quenelles, truffles, 

crayfish, large mushrooms ; 

Make a rice socle on a dish ; drain the carp ; glaze it in the 
oven ; and put it on the socle ; 

Strain and skim ofi the fat from the liquor in which the carp 
has been cooked ; 

Eeduce it, and add 1 quart of Espagnole Sauce ; reduce 
again ; strain through a tammy cloth, and mix the prepared 
ragodt in the reduced sauce ; pour some of it in the dish, round 
the carp, and place the garnish round the socle so as to hide it ; 

Put some crayfish, truffles, and large mushrooms on 4 silver 
skewers ; stick them in the carp ; and serve with the remaining 
rago&t in a silver casserole. 

Remarks on Fisk dressed i la Gbambord. 

I would wish to make it plain with reference to my recipes of 
fish h la Chamhord, tiiat, whilst I have four times made \ise of 
the general name adopted for this kind of large fish dishes 
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dressed with garnished skewers, those I thus describe constitute, 
by their different sauces and garnishes, four perfectly distinct 
removes, similar only in name and mode of dressing. 


STXrPFED CABF A X.’AH-OIBM’M’B 

The body of the carp in tliis recipe is entirely removed, and 
a similar-sized piece of Carp Forcemeat substituted ; 

Scale a carp ; remove all the flesh, and make some forcemeat 
with it (vide page 30G) ; 

Cut the head and tail off the bone, leaving about 1 inch of it 
attached, to fix them in the forcemeat ; 

Cut a slice of bread \ iuoh thick, 4 inches wide, and of the 
length intended for the forcemeat carp ; 

Make a ragoiit of carp roe", mushrooms, trufiles, and crayfish 
tails, mixed in E^patpiole Sauce stiffly reduced willi Madeira ; 

Put the slice of bread on a disli ; place the head and tail, 
previously cut off the carp, at each end ; then form the carp with 
the forcemeat, on the bread ; when it is of the right shape, 
scoop out, with a gravy sjioon, a hollow in the centre of the 
forcemeat; fill it with some of the vdijout; cover it over with 
forc.emeat 1 inch thick, and smooth the car|) over with a wet 
knife ; brush it over with egg ; mark the forcemeat with the 
handle of a tea"poon to re[)resent the scales, and jioac.h it in the 
oven ; put the remaining ra(jout on the dish on each side of the 
carp ; and serve. 


QBANDE MATELOTE 

Clean and scale (5 carp ; 

Clean 4 middle-sized pike ; 

Clean and skin 2 large eels ; 

Cut all the above fish in equal-sized pieces ; 

Slice 8 large onions ; fry them in a stewpan with some butter 
till they are coloured ; 

Then add : 

8 bottles of Burgundy, 4 cloves of garlic, whole, 

2 quarts of Mirepoix, 6 shalots ; 

1 large faggot, 

Simmer for an hour, and season slightly with salt and pepper, 
and strain the liquor ; 

Put the pieces of carp in a glazing stewpan, and the pieces 
of pike and eel in another stewpan ; pour half tlie liquor over 

3 k 
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the c«o*p, and &e remainder over the pike and eel ; and simmer 
until the fish is done ; 

Prepare a garnish of 

100 small button onions, previously fried and glazed, 

100 middle-sized mushrooms, 

18 large crayfish. 

Sufficient hard roe to produce 4 portions, each of the size 
of an egg, 

12 carp soft roes, 

12 fried bread croutons'. 

Drain the pieces of carp, and put them in another stewpan ; 
drain the pike and eel also, and put them in separate stew- 
pans ; 

Strain, through a silk sieve, the liquor in which the carp, pike, 
and eel have been cooked ; reduce it to a half glaze ; add 3 quarts 
of Espagnole Sauce ; and reduce again until the sauce coats the 
spoon ; 

Strain it through a tammy cloth into a hain-marie-psin ; pour 
some of the sauce on the fish in the several stewpans, and warm 
it without boiling ; 

Stand all the heads of oaqi and pike in the centre of a dish to 
make a foundation ; jilace the pieces of carp all round this to 
form a first row ; on the centre of tliese, place the pieces of 
pike to make a second and smaller row ; fill the centre with all 
the unshapely pieces, and place the pieces of eel on the pike to 
make a third and still smaller row ; pour some sauce over the 
whole ; put 1 2 crayfish and the croutons alternately round the 
dish, against the pieces of carp, and pile up small alternate 
heaps of onions and mushrooms on the pieces of carp, or first 
row ; 

Put, alternately, the four portions of hard roe, and four 
portions of soft roe on the pieces of pike, or second row ; 

Place 6 crayfish, claws uppermost, against the pieces of eel ; 
put a circle of onions round the top, and crown the whole with 
some piled up soft roes ; 

Serve with the sauce in a boat. 

Observation. — This fine dish has the great advantage of being 
dished without the help of garnished skewers or croustades ; all 
its ornamentation is derived from the fish which constitutes 
it. I remember seeing it thus prepared many years ago by the 
elder Loyer at Bosny, the seat of the Duchesse de Berry. I was 
mucli struck by the handsome appearance of this dish as it left 
the kitchen. I do not believe that it is possible to produce a 
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more effective remove by such simple means. I take this oppor- 
tunity of paying a just tribute to the eminent practitioner I have 
just mentioned ; to a thorough knowledge of his art he joined 
a manner so unassuming and kindly, that he was universally 
respected by all those who came into contact with him. 


ENTREES 

SALMON WITH OTSTEB SAUCE 

Take a piece, about 6 inches long, from the middle of a 
salmon ; put it in a stewpan with some Mirepoix ; when done, 
drain and strip off the skin ; glaze, and put the salmon on a 
dish ; 

Garnish each side with some oysters, mixed in Allemande 
Sauce, and serve with a boat of Oyster Sauce {vide page 284). 


SALMON WITH EINANCIEBE SAUCE 

Cook a piece of salmon as above ; 

Take off the skin ; glaze the fish, and put it on a dish ; 
garnish round with a Financiere Raf/oot, as directed for Pike 
with Financiere Sauce {vide page 431) ; and serve the same 
sauce in a boat. 

SALMON WITH OENEVOISE SAUCE 

Cook a piece of salmon, about 6 inches long, in sonic Mire- 
poix ; drain, and dish it on a najikin ; garnish i-ound with 
bunches of parsley and plain-boiled potatoes, cut to a large 
olive-shape ; and serve with some Genevoise Sauce {vide page 
279). 


BBOILED SALMON A LA MAITBE D'HOTEL 

Take 4 slices of salmon, inch thick ; 

Clean, and dry them in a cloth ; put them in a dish with some 
'Oil, sliced onion, sprigs of parsley, salt and pepper; let them 
marinade for half an hour ; 

Drain, and broil the slices over a moderate fire ; dish them 
on a napkin ; garnish round with plain-boiled potatoes, and 
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bunches of parsley ; and serve with some slightly melted Maitre 
d!lHdtel Butter in a boat, or with a boat of Caper Sauce. 

S’lLI.BTS OV BAX.MOB’ WITH POTATOES A lA KOETBEtTIX. 

Trim some thin slices of salmon to the shape and size of fillets 
of fowl ; 

Butter a saw/^-pan with clarified butter, and put the salmon 
fillets in it ; sprinkle them with salt and pepper ; put a little 
more butter over them, and cover with a round of buttered 
paper ; 

Cut some potatoes with a ^-inch vegetable scoop ; blanch 
them in boiling water ; drain and toss them in some butter in 
a .<faMif^-pan over the fire, without colouring them ; 

Make some Alleniande Sauce ; thicken half of it with Lobster 
Butter ; 

Cook the fillets in the .snufe'-pan ; dish them in a circle round 
a cromtade ; 

Mix the potatoes to that part of the sauce finished with 
Lobster Butter, and put tlunn in the cromtade ; pour some of the 
plain sauce over the fillets ; and serve the remainder in a boat. 

FILLETS OP SALMON WITH VENETIAN SATTOE 

Trim and cook some fillets of salmon as above ; dish them in 
a circle ; pour over some Venetian Sauce {vide page 285) ; and 
serve with some of the same sauce separately. 

FILLETS OF SALMON WITH BAVIOOTE SAUCE 

Prepare and cook some fillets of salmon as aforesaid ; dish 
them in a circle ; pour over some Ravigote Sauce {vide page 
287 ) ; and serve some of the same sauce separately. 


FILLETS OF SALMON WITH OTSTEB8 ANB FBAWNS A LA 

FABISIENNE 

Trim and cook some fillets of salmon as directed for Fillets 
q{ Salmon it la Montreuil {vide above) ; 

'^Disl^them round a cromtade ; fill it with oysters and picked 
prawns, mixed in Dutch Sauce, with some chopped parsley 
added J pour some of the same sauce over the fillets; and 
nerve. 
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Cook some fillets of salmon as before ; 

Dish them in a circle ; pour over some Piriguetix Sauce 
Maigre {vide page 280) ; and serve the same sauce in a boat. 


BOUDIHS 07 SAI.MOH 7OB0BHBAT WITH OBAT7ISH BTTTTBB 

Make some Salmon Forcemeat in the same way as directed 
for Pike Forcemeat {vide page 300), and mix it with some 
Crayfish Butter ; 

Make and poach the houdim as directed for Boudins a la 
Richelieu {vide page 392) ; dihh them in a circle; and pour over 
some Allemande Sauce, finished with Crayfish Butter. 


SOLB A LA NOBMANBB 

Clean a large sole; strip off the black skin, and make an 
incision, inch deep, on the skinned part, all along each side of 
the bone, so as to detach the flesh from the bone ; 

Butter a silver dish ; strew it over with some onions, chopped 
very fine, and previously blanched ; season the sole with salt and 
pei)per ; put it on the dish ; moisten with French white wine, 
and cook it in the oven ; 

Prepare some oysters, mussels, mushrooms, smelts, and croutons 
for garnish ; 

Make some Veloute Sauce Maigre ; add to it the liquor from 
the sole, and that in which the mussels have been cooked ; 
reduce it, and thicken it with yolks of egg ; 

Place the oysters, mussels, and mushrooms on the sole ; pour 
over some sauce ; and put the dish in the oven for five minutes, 
— being careful not to colour the sauce ; garnish the top with the 
fried smelts and croutons ; and serve with the remaining sauce 
in a boat ; 

The croutons for Sole a la Normande are cut froni some 
rasped crust of French rolls, buttered on each side, and coloured 
in the oven. 


Remarks on Sole k la Normande , 

7 ^ 

A similar dish, imder the name of Matelote Normande, is fi:^ 
quently prepared with a sauce made of Allemande Sauce, and 
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which then differs but little from the Pouktte Sauce, so generally 
used for Prioasade of Chicken, Sheep’s Trotters, &c. 

The foregoing recipe has the advantage of having fish alone as 
its b^psis ; I do not hesitate in giving it as’^nuine, as I hold it 
from ^ Langlais, the chef of the Mocker de Cancale, where it 
was ‘first prepared ; my friend was good enough to communicate 
it to me in all its details, which are given literally above. 


Bons A I.A COLBEBT 

Clean and strip the skin off a large sole ; 

Make an incision on each side of the bone down the whole 
length of the fish ; break the bone in pieces with the handle of 
a knife, so as to facilitate removing it when cooked ; 

Brush the sole over with egg, and fry it in hot fat ; when 
done, drain it, put it on a dish, and remove the pieces of 
bone ; put some Maitre d'Udtel Butter in the cavity left by the 
bone ; 

Garnish with fried parsley, and a cut lemon ; and serve. 

OBATIBT OB’ FILLETS OF BOLES 

Trim 24 fillets of soles of an equal size ; 

Make some Whiting Forcemeat; mix it with some d^Uxellea, 
and spread a layer of it on each fillet, on the side which has 
been skinned ; 



Fold eacb fillet in two, and flatten it slightly, to stick the 
forcemeat together; 

Put a layer of forcemeat on a silver dish ; upon it place 12 
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f lets in n circle, the one overlapping the other, putting a little 
rcemeat between each, to keep the fillets together ; then dress 
the 12 other fillets on these, also in a circle, but crosswise, that 
is, reversing them. Is shown in woodcut (vide Cross-set Fillets, 
page 438). 

Place a round piece of crumb of bread, covered with buttered 
paper, in the centre, to keep the shape of the circle of sole fillets 
whilst cooking; tie some buttered paper over the fillets, and 
cook them in the oven ; when done, take off the paper, and 
remove the piece of bread from the centre; wipe the inner 
part of the ring gently with a cloth, to absorb any butter; 
pour some Italian Sauce (vide page 279) over the fillets; and 
serve. 

PILLETS OP SOLES WITH VENETIAN SAUCE 

Prepare IG fillets of soles, in shape and size as directed for 
Fillets of Fowls en Supreme (vide jiage 388) ; put them in a 
buttered sawtt'-pan ; sprinkle them with salt and pepper ; cover 
them with a round of buttered pa])or ; cook them, and dish them 
in a circle ; pour over some Venetian Sauce (vide page 285) ; 
and serve. 

FILLETS OP SOLES WITH CEATPI8H AND TEUPPLES A 
LA JOINVILLE 

Trim 16 fillets of soles ; fold them in two ; and fix a crayfish 
claw in the top of eaoli fillet ; 

Put the fillets in a buttered •‘fawte'-jian, and cover them with a 
round of buttered paficr ; cook them and dish them in a circle ; 
fill the centre with picked prawns, and sliced truffles ; pour some 
AUemande Sauce, finished with Crayfish Putter, over the garnish 
but not over the fillets ; and serve with some of the sauce sepa- 
rately. 

PILLETS OP SOLES WITH OYSTEES 

Trim 16 fillets of soles, as directed for Fillets of Soles with 
Venetian Sauce (vide above) ; 

Cook them in a buttered «awtt;-pan, and dish them round a 
croustade filled with oysters mixed in AUemande Sauce ; pour 
some of the same sauce over the fillets ; and serve with some 
more in a boat. 

PILLETS OP SOLES WITH PBAWNS 

Prepare and cook 16 fillets as above ; 

Dish them round a crottsiade filled with picked prawns ; pour 



440 


THE ROYAL COOKERY BOOK [Ssomib 

some* AlUmande Sauce finished with Shrimp Butter over the 
prawns and the fillets ; and serve the same sauce separately. 

FAUFIZTTZS 07 7II.XJBTB 07 S0I>7S 

Trim 16 fillets of soles as before ; 

Season them with salt and pepper, and spread a layer of 
Whiting Forcemeat on each fillet, and roll them round to make 
the paupiettes ; wrap them in buttered paper, and tie them with 
string to keep them in shape ; poach the paupiettm in the oven, 
take them out of the paper, and put them on a dish ; 

Place a turned mushroom on the top of each paupiette ; pour 
over some Allemande Sauce, finished with Cra^-fish Butter ; and 
serve. 


lobbteb pilau a la tueoub 

Cut some lobster tails into scollops ; set them in a buttered 
saut^-pm ; warm them and di^h a double ro\V of the scollops in 
a circle ; fill the centre witli rice prepared as directed for Eice 
Soup a la Turgue (vide page 253); jwur some thin Espagnole 
Sauce, with a little Cayenne pej)per added, over the scollops 
only ; 

Make some VclouU Sauce Maigre; add some curry powder 
to it ; reduce, and strain it through a tammy cloth ; and serve it 
in a boat with the lobster. 

OAKP 70B0EMEAT BOUDINS WITH S07T BOE8 AND 
BUFBEHE SAUCE 

Make some Carp Forcemeat, and shape it into boudins, as 
directed for Boudins a la Richelieu (vide page 392) ; 

Prepare some carp roes for garnish ; poach the boudins ; 
drain and dish them in a circle ; put the roes in the centre ; 
pour over some Velouie Sauce Maigre, reduced with Essence 
of Mushrooms; and serve. 

7ILLETB 07 MACKEBEL WITH DUTCH SAUCE 

Eemove the fillets of 4 mackerel ; 

Cut them in two, and trim them to a long pear-shape ; put 
them in a buttered sau<^-pan ; season tliem with salt and pepper ; 
pour over a little clarified butter ; and cover them with a round 
of buttered paper j 
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Put the sauU-\axi over a moderate fire ; and, when the lillets 
are done, drain and dish them in a circle ; pour over some Butch 
Sauce ; and serve. 

FIZmSiTS or MAOKBHBL WITH VENETIAN SAITCE 

Prepare the fillets of 4 mackerel as before ; substitute Venetian 
Sauce for the Dutch Sauce ; and serve. 

FILLETS OP MACKEREL WITH LOBSTER SAUCE 

Trim and cook the fillets of 4 mackerel as before ; dish them 
in a circle ; fill the centre with some lobster tails, cut in large 
dice ; pour some Lobster Sauce over tlie pieces of lobster ; and 
serve. 


FILLETS OP MACKEREL WITH SOFT ROES 

Prepare and cook the fillets as directed for Fillets of Mackerel 
with Dutch Sauce {vide page 440); dish them in a circle round 
a cromtade, filled with Carp roes; pour some liavigote Sauce 
over the fillets ; and servo with Jinvigote Sauce. 

FILLETS OF MACKEREL WITH PRAWNS 

Cook and dish the fillets round a rrovfiiode as before ; fill the 
croustade with picked prawit-tails ; ])our some Shrimp Sauce in 
the croustade, and over the lillets ; and serve. 

ORLYS OP FILLETS OP MACKEREL 

Take the fillets of 3 mackerel ; cut them lengthwise in three 
pieces ; put them in a basin with some oil, seasoned with sliced 
onions, sprigs of parsley, salt, and pepper ; let the fish marinade 
for half an hour ; then drain the pieces on a cloth, dip them in 
frying batter, and fry them in hot fat ; drain and pile the orlys 
on a napkin, on a dish ; garnish with fried j)arHley ; and serve 
with Tomato Sauce. 

PIKE FORCEMEAT BOUDINS AU BALPICON 

Make the boudins with some Pike Forcemeat, as directed for 
Boudins d la Richelieu (vide page 392), — introducing into each 
boudin a portion of salpicon made of truffles; carp roes, and 

3 L 
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miishtTOoms, mixed in stiflSy-reduced AUemande Sauce: covet 
the salpicon with forcemeat ; and poach the boudins as directed 
at page S92 ; dish thetn in a circle ; pour over some AUemande 
Sauce ; and serve. 

BED MULI.BT BN' FAPII,I.OTES 

Wash 3 red mullet, and cut off the fins ; 

Oil a sheet of stiff paper ; make a layer of reduced <dUxelles 
Sauce on it, of the size of the mullet ; lay the fish on the sauce, 
and put another layer of sauce on it ; fold over the paper, and 
close the two edges together to make the papillate ; proceed in 
the same way for the other mullet ; then put them on a gridiron 
over a moderate fire ; when done, put the papilbtes on a dish ; 
and serve. 


BED MULLET A LA PBOVENgALE 

Prepare 3 mullet as above ; 

Make some stufliug with hard-boiled yolks of egg, chopped 
parsley, butter, and a little garlic ; moisten to a proper consistence 
with beaten eggs ; and fill the mullet with the stuffing ; wrap them 
in buttered paj)er, and broil them over a moderate fire ; when 
done, remove the paper, and put the fish on a dish ; pour over 
them some melted Maltre d’lJotel Butter, with a little garlic 
butter added ; and serve. 


SALT COD BBANDADE 

Steep some salt cod in water until nearly all the saltness has 
disappeared ; put it in a stewpan, with plenty of water, to boil ; 
then ct)ver the stewpan, and simmer till the fish is done ; drain 
it, and remove all skin and bone very carefully ; put the fish in 
another steAvpan, and stir it briskly over the fire for five minutes, 
adding some olive oil, in small quantities ; take it off the fire, 
and continue working with the spoon till the fish and oil form a 
snuAoth paste ; then add some double cream, and a little pounded 
garlic, still stirring to mix the whole well together ; taste for 
seasoning ; 

Pile the hrandade on a dish, and garnish round with croutons 
of fried bread. 

Observation . — The chief thing, in preparing this brandade.^ is 
to work it thoroughly with a spoon whilst adding the oil. 
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Fish that has been long in brine should never be used, as it 
will not work into a smooth enough paste to constitute a suc- 
cessful brandade. 


OBATIN OP FILLETS OF WHITIWO 

Take the fiUets of 0 whiting ; 

Cook and dish them as directed for Gratin of Fillets of Soles 
{vide page 438) ; pour over some Allemande Sauce, finished with 
Lobster Butter ; and serve. 

PAITPIETTES OF FILLETS OF WHITING 

Make and cook the paupiettes as directed for Pmpiettes of 
Fillets of Soles {x'ide page 440) ; 

Make a paste cromtade of the size of the dish, and 2 inches 
high ; place the paupiettes in it, leaving a s])ace in the centre ; 
fill this with oysters and mushrooms ; pour over some Allemande 
Sauce, reduced with Essence of Mushrooms ; and serve. 

FRIED FILLETS OF WHITING 

Cut and trim the fillets of 6 whiting ; brush them over with 
egg, and biead-crumb tlicm ; 

Fry the fillets in hot fat till crisp ; drain, and dish them on a 
napkin, and garnish with fried jiarsley ; 

Add some butter, lemon-juice, and chojijied parsley, to some 
reduced Espagnole Sauce ; and serve it in a boat with the fish. 

BOUDINS OF WHITING FORCEMEAT WITH RAVIGOTE 

SAUCE 

Make some Whiting Forcemeat, and prepare the houdins as 
directed for Boudins a la Richelieu {ride page 392), inserting in 
each a portion of salpicon made of shrimp-tails, cut in small dice, 
and mixed in reduced Allemande Sauce ; 

Poach, and dish the boudins in a circle ; pour over some 
Ravigote Sauce ; and serve. 

BOUDINS OF WHITING FORCEMEAT A LA MABINIEBE 

Make the boudins as above ; put some mussels, cut in small 
dice and mixed in reduced Allemande Sauce, in each boudin ; 

3 I. 2 
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encloee the ^pieon with forcemeat; poach the boudins; and 
dish them in a circle 

Pour over some Allemande Sauce, reduced with the liquor in 
which the mussels have been cooked and with a little chopped 
parsley added ; and serve. 

BOUDIIirS OB' WHITIBTO B-OBOEMBAT A I.A MABEOHALB 

Make the boudins as directed for Boudins of Whiting Force- 
meat with Ravigote Sauce ; 

Brush them over with egg, and bread-crumb them; broil 
them over a moderate fire ; dish them in a circle ; and serve with 
a boat of Half Glaze, with a little lemon-juice added. 

BILLETS OF EEL A LA BOBDELAISE 

Skin and clean an eel ; slit it open, and take out the bone ; 
cook the eel in some French white wine, seasoned with a slice of 
onion, a few sprigs of parsley, and salt and pei)per ; when the 
cel is done, press it between two dishes till cold ; 

Strain the liquor ; reduce it, and add some Fish Glaze to it ; 
strain it through the pointed strainer into a bain-marie pan ; 

Trim the eel into fillets similar to Fillets of Fowls en Supreme 
{vide page 388) ; 

Put them in a «aw<J-pan ; pour a little of the sauce over, and 
warm them ; 

Dish them in a circle, and fill the centre with some button 
onions, previously blanched and glazed ; pour over some Mate- 
lote Sauce {vide page 278) with Anchovy Butter, and a little 
Cayenne pepper added ; and serve. 

FILLBITS OF EEL A L’AUEBICAIEB 

Prepare and trim an eel into fillets, as above ; 

Dip the fillets in butter, and bread-crumb them ; broil them 
over a moderate fire ; dish them in a circle ; and serve with a 
boat of reduced Espagnole Sauce, with some chopped capsicums 
added. 

fillets of eel with piee foboeheat queeelles 

Prepare and cook the fillets as directed for Fillets of Eel 

b, la Bordelaise ; 
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Dish them in a circle ; fill the centre with Pike Forcemeat 
Quenelles ; pour some Espagnole Sauce over the quenelles ; and 
serve. 

FiniiSTS OV EEI. A I.A TABTABB 

Cut, trim, and cook an eel as directed for Fillets of Eel 
a I’ Amiricaine ; 

Dish the fillets in a circle, and fill the centre with Tartar 
Sauce (vide First Part, page 07). 

SIIELL-FISH 

CBAVFISH A IiA BOBBELAISB 

Pick, and wash the crayfish ; put them in a stewpan, with 
some French white wine, sliced onions, parsley, salt, pepper, and 
grated nutmeg ; toss the fish over the fire till they are done ; 
then drain, and keep them warm ; 

Cut some carrots and onions in very small dice ; fry them in 
butter till they are coloured ; moisten tliem with French white 
wine, and glaze them ; then poui in some Expagttole Sauce, and 
strain in, through a silk sieve, tlu' Tajiior in which the crayfish 
have been cooked ; reduce tlie whole ; and aild some chopped 
parsley, and Cayenne pejiper ; 

Pile the crayfish in a silver casserole ; pour the sauce over 
them ; and serve. 

Observation. — Crayfish a la Bordelaise require to be highly 
seasoned, but they should not be made so hot as to become 
unpleasant to many. 

I.OBSTEB A 1.A BOBDBI.AISB 

Take an unboiled lobster, break off the claws, and cut the tail 
and body in three or four pieces, according to size ; saw the 
shell of the claws through in three places, without separating 
them, so as to facilitate removing the fiesh when the lobster is 
cooked ; 

Put the lobster in a stewpan, and finish dressing and dishing 
up precisely as directeti for Crayfish d la Bordelaise, 

1<0BSTBB A ZiA FBOVBB’^AI.B 

Cut an unboiled lobster in pieces as above; put them in a 
stewpan, with some oil, salt, pepper, a sprig of thyme, a bay leaf, 
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aa onioi^ an<I% small dove of garlic ; toss the lolfeter over the 
fire, until it is done ; take the pieces out of the stewpan ; wipe off 
any herbs adhering to them, and put them in another stewpan ; 

Add some Espagnole Sauce, French white wine, and brandy 
to the herbs in the stewpan ; reduce the sauce, and strain it 
through a tammy cloth on to the lobster ; wann and pile up 
the pieces of lobster on a dish ; pour the sauce over, without 
skimming oS the fat ; and serve. 


LOBSTER A L’AMEBICAINB 

Cut some boiled lobster tails into scollops ^ inch thick ; set 
them in a circle in a silver casserole ; 

Make some sauce as follows : 

Wash and chop some shalots ; fry them in butter for two 
minutes ; moisten with French white w'ine ; and cook them ; 

Then add equal quaiititi<>s of Espagnole Sauce, and Tomato 
Purie, and a little Cayenne pepper ; and reduce the sauce for 
five minutes ; 

Fill the centre of the casserole with the flesh of the claws cut 
in small dice, and mixed in some of the sauce ; pour the 
remainder of the sauce over the scollops; put the casserole in 
the oven for ten minutes, to warm the lobster ; and serve. 
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CHAPTER XIII 

UNTRIUIS OF PASTRY 

HOT BAISED PIE A LA PINANCIEHB 

Make some paste, with : 

1 lb. of flour, 1 ]>inr]i of salt, 

■j, lb. of butter, 1 gill of water ; 

3 yolks of egg, 

Work the paste till it is quite smooth, and roll it out; 

Butter an entree pie-mould slicfhtly, and line it of an even 
thickness, with the paste ; fill it with flour ; put a paste rover on 
the top, and pinch both together with the jiincors; brush over 
with egg, and put the crust to bake ; 

When done, cut out the cover inch inside the pinched edge ; 
take out the flour, and brush the inside ; take the crust out of 
the mould ; egg it inside and out ; and dry it in the oven for 
four minutes ; 

Make some Financiere Ragout (vide page 295) ; 

For garnish prepare : 

5 fine crayfish, 5 turned mushrooms, 

5 cocks’ combs, 1 large truffle ; 


448 ' THE ROYAL COOKERY BOOK [Sbcojtd 

Fill the crui^ with the ragout, and arrange the garnish on the 
top ; 

Glaze the crust with a brush dipped in thin glaze; and 
serve. 


HOT QHAIl. BAISHD FtB 

Line an entrh-raovMS. with paste, as before directed ; 

Take 8 quails ; cut them in two, lengthwise ; put the pieces in 
a with a little clarified butter ; season with salt and 

pepper, and put the saute'-pan on the fire for ten minutes ; 
when the quails are set, drain, and let them cool ; 

Make some forcemeat with Ib. of calf’s liver, and | lb. of 
fat bacon : 

Cut the bacon in small dice ; put it in a .sYj?/ft'-pan over the fire, 
and, when the bacon begins to melt, add the liver, also cut in 
small pieces ; season with salt, pep])cr, a little thyme, and a bay 
leaf ; and fry till the bacon and liver are cooked ; take the pan 
off the fire, and, when cold, pound the liver and bacon together, 
in a mortar, and pass the forcemeat through a hair sieve ; 

Put a layer of the forcemeat round the bottom of the mould, 
leaving a hollow in the centre ; iijxm the forcemeat lay 8 pieces 
of quail, selecting all tho.se of the same size ; ])ut a little force- 
meat between each piece to keep them together ; then make 
another layer of forcemeat, and set in the 8 other pieces of quail 
in the same way, finishing with a layer of forcemeat ; 

Cut a ])iecc of crumb of broad to fit the hollow in the pie ; 
wrap a thin slice of fat bac’on round the bread, and put it in the 
centi'c ; place a paste cover on the toj) ; })inch the edges together ; 
brush over with egg, and bake the j)ie in the oven ; 

When done, remove the cover and the ])ioce of bread from 
the centre ; put the ])ie on a dish, and fill the centre with 
sliced trullles, mixed in some Eftjxignole Sauce reduced with 
Essence of Truffles ; put a circle of cocks’ kernels on the top of 
the forcemeat, and pile up some more sliced truffles in the 
centre ; and serve, 

HOT WOODCOCK BAIBBD FIB 

Line an entree-mould with paste, as aforesaid ; 

Take 4 woodcocks, and cut each one in 4 pieces ; 

Make the forcemeat as described in the preceding recipe, 
adding the trail of tlie woodcocks whilst pounding ; 

Fill the mould with layers of'forcemeat, and pieces of wood- 
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cock as desmbed for Quail Pie, putting all tlie legs on the 
bottom layer, and keeping the fillets for the top ; put a paste 
cover on the top, and bake the pie in the oven ; 

When done, fill the centre with foie gras scollops ; pour over 
some Espagnole Sauce, reduced Avith Essence of Woodcock ; and 
serve. 


BOT BNIFB BAiaxm PIB 

Take 8 snipes and cut them in two, lengthwise ; 

Line a mould with paste ; fill it with layers of forcemeat and 
snipe ; and finish as directed for Quail Pie ; 

Fill the centre with sliced truffles ; pour over some Espagnole 
Sauce, reduced with Essence of Snipe ; and serve. 

HOT PABTBIDGE BAISED PIE 

Line an enire'e-raould with paste, as directed for Hot Quail 
Eaised Pie ; 

Cut 3 partridges in pieces, and by them for five minutes in a 
fiflMt^-pan with a little clarified butter ; 

Prepare the same forcemeat as directed for Quail Pie, adding 
8om6 chopped truffles to it, and fill and finish the pie in the 
same way. 

HOT LABH BAISED PIE 

Line an entree-mould with paste, and bake it as directed for 
Hot Eaised Pie a la Financicre {vide page 447) ; 

Prepare 30 larks ; remove the gizzards, and cut off the legs 
and necks ; season the larks with salt and pepper, and cook 
them in a saute'-pan with a little butter ; when done, drain and 
put them in the crust, finishing with a circle of the larks set 
close together, breast outwards, round the top of the pic ; fill 
the centre with turned mushrooms ; pour over some Espagnole 
Sauce, reduced with Essence of Larks ; and serve. 

HOT EEL BAISED PIE 

Prepare a pie-crust as above ; 

Skin and clean a large eel ; cut it in pieces 1 \ inch long ; put 
them in a stewpan, with some French white Avine, sliced onions, 
sprigs of parsley, thyme, bay leaf, and a very little garlic ; boil 
ii^ ummer till the eel is done ; drain the pieces, and put them 
in a saute-pan ; 
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Strain the H^uor through a silk sieve into a stewpan; add 
some Espagml^e Sauce, and leduce it till the sauce coats the 
spoon ; then strain it through a tammy clotli, and pour some of 
it on to the pieces of eel in the saut^-pm ; boil for two minutes, 
and put the eel in the pie-crust ; place a circle of turned mush- 
rooms round the top, and pile up some carp soft roes in the 
centre ; pour the remaining sauce over ; and serve. 


BIOS OASSEBOLB WITH I.AUB SWEETBBBADS 

Wash 2 pounds of rice in water, twice ; drain, and put it in a 
stewpan with double its quantity of water ; season with salt and 
pepper, and put it on the fire ; when the water boils, cover the 
rice with some thin slices of fat bacon, and put it on a slow fire 
with some live coals on the cover of the stewpan ; 

When the rice is cooked, pound it in a mortar ; then gather 
it up in a ball ; put it on a baking-sheet, and mould it with 
the hands to the shape of a casnerole ; 

Brush the casserole over with a brush dipped in clarified 
butter, and put it in the oven until it as-sumes a nice yellow 
colour ; 

Trim and remove some of the rice from the inside, and fill the 
casserole with a blanqaet^e of lamb sweetbreads, prepared as 
described for Lamb Sweetbreads in Cases {vide page 37G); 
place a circle of larded and glazed lamb sweetbreads round 
the top, and finish with some cocks’ combs in the centre ; and 
serve. 

BICE OABBEBOEE WITH OAME BXTBEE A BA FOBOHAIBE 

Make a rice casserole as above ; 

Prepare some Babbit Parh {vide page 294), and 10 small 
fillets of rabbit, contised as described for Bed Partridge Puree 
with Plovers’ %gs {vide page 410), and boil 10 eggs for six 
minutes ; 

Fill the casserole partially with the purie ; stand the eggs in 
it round the top ; put a contised fillet between each egg, and 
pile up the remaining purh in the centre. 

BIOB OAB8EBOBB WITH OHIOKEH PIHIOHS A LA TOULOUSE 

Make a rice casserole as described for Bice Casserole with 
Lamb Sweetbreads (vide above) ; 
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Prepare 12 chickea pinions (otrfe Garnishes, pa;j;e 294); put 
them to warm in a stewpan with some AUemande Sauce ; fill 
the ameroU with them, and pour over some more AUeinande 
Sauce ; 

Garnish the top with cocks’ kernels and turned mushrooms ; 
and serve. 


POTATO OASSEBOI.B WITH BLAKQHETTH OP CHIOEEN 

Make some Potato Puree, as described for Potato Croquets, 
{vide page 295) ; add 6 yolks of egg to it, and stir the purie in 
a stewpan over the fire to dry it ; put it on a baking-sheet, and 
mould it, with the hands, to the shape shewn in the Woodcut 
{vide page 447) ; brush the ctuserole over with egg, and bake it 
in a sharp oven till of a nice golden colour ; 

Prepare a blanquette, without truffles, as directed for Blanquette 
of Poxdards with Truffles {vide page 392) ; fill the casserole with 
the blanquette ; and serve. 


POTATO OASSEBOIB WITH BABDED FILLETS OP OHIOKEH 

Make a potato casserole as above ; 

Remove the fillets of two chickens ; cut each in two length- 
wise ; trim them to a pear-shape, and lard them with thin strips 
of fat bacon ; put them in a buttered AUMte'-pan ; cook, and glaze 
them ; 

Make some Chicken Puree with the remainder of the two 
chickens ; fill the casserole with part of the puree, and place the 
larded fillets in a circle round the top ; pile up the remaining 
purh in the centre ; pour over a little AUeinande Sauce, reduced 
with Essence of Chicken ; and serve. 


POTATO CASSEBOLE WITH BABBIT SCOLLOPS 

Make a potato casserole, as described for Potato Casserole 
with Blanquette of Chicken ; 

Take the fillets of 2 young rabbits ; cut each fillet in 3 equal- 
sized pieces ; trim them to a pear-shape ; contise them with pieces 
of truffle, and set them in a buttered sawfe'-pan ; 

Cut into scollops the remaining meat of the rabbits, besides 
that of 2 other rabbits ; put the scollops in a buttered savti-]^n, 
and fiy them slightly ; 

« M 2 
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Slice 10 oz. of truffles, previoindy cooked in Madeira, and cook 
the fillets in the saut^-pan", 

Mix the rabbit scollops and truffles in some Espagnole Sauce, 
reduced •with Essence of Babbit; fill the casserole with the 
mixture, and place the contised fillets in a circle round the top ; 
pour over some more sauce ; and serve. 


POTATO OASSBilOI.B WITH FHBABAHT QUBITBimBS 

Make a potato casserole as aforesaid ; 

Take the fillets of 2 pheasants ; cut each fillet in two pieces, 
and trim them to the shape of the minion fillets ; making, witli 
the 4 latter, 12 in all ; 

Lard 6 of the fillets with fat bacon, and contise the other 6 
with truffle, and put them in separate sawte'-pans, slightly 
buttered ; 

Make some forcemeat with the remaining flesh of the phea- 
sants ; and, with two teaspoons, shape it into small quenelles ; 

Cook the fillets in their res])ective sauti-'^ms, glazing those 
that are larded ; poach the quenelles ; drain and mix them 
in some Espagnole Sauce, reduced with Essence of Pheasant ; fill 
the casserole with the quenelles, and lay the larded and contised 
fillets in a circle alternately round the top; pour over some 
more sauce ; and serve. 


POTATO OASSBBOLB WITH PILI.ETS OP SOI<BS 

Make a casserole as directed for Potato Casserole with Blan- 
quette of Chicken {vide page 451); 

Cut some cooked fillets of soles into round scollops ; put them 
to warm in a stewpan with some sliced mushrooms, and Alle- 
mande Sauce ; fill the casserole with the mixture ; and serve. 


BBBAP OHOTTSTADB WITH STUPPHI) IlABKB 

Cut some crumb of bread to the shape of a croustade, and fry 
it in hot fat, till of an even golden colour ; drain, and put it to 
dry in the oven for a few minutes ; 

Bone 30 larks ; stuff them with some Foie Gras Forcemeat ; 
roil each lark to a round shape, and put each one in a dariole- 
mould; put them to cook in the oven; take them out of the 
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moulds, and dish them in the croustade in the ^ape of a p 3 ri'a- 
mid ; pour over some Espagnole Sauce, reduced with Essence of 
Larks ; and serve some more of the sauce, in a boat. 

BBSAB OBOtTSTADB WITH VOIBS OBAS SOOUiOPa 

Make a bread croustade as above ; 

Out some foies gras into equal-sized scollops ; put them in a 
sauU-pm., and fry them with clarified butter ; drain them well, 
and mix them in some Espagnole Sauce, reduced with Madeira ; 
fill the croustade with the scollops ; and place a border of truffles, 
turned to a ball-shape, 1 inch in diameter, round the top ; pour 
over a little sauce ; and serve some more, in a boat. 

BBBAD CHOUSTADB WITH LEVEEBT SCOLI.OFS 

Make a bread croustade, as directed for Bread Croustade with 
Stuffed Larks [vide page 452) ; 

Cut some leveret fillets into scollops ; fry them in a 5a?^tJ-pan 
in some clarified butter ; drain, and mix them in some Espagnole 
Sauce, reduced with Essence of Leveret, and thickened with the 
blood ; 

Fill the croustade with the scollops, and place a border of 
turned mushrooms round the top ; pour a little sauce over ; and 
serve some, in a boat. 

U.ACCABOH1 TIMBAEE A BA MII.AEAI8E 

Butter a plain entrh-mo\.\\^ ; 

Make some paste, with : 

i lb. of flour, 3 yolks of egg, 

1 oz. of butter, 1 pinch of line sugar ; 

Mix all the above thoroughly to the consistence of Nouilles 
Paste ; roll it very thin, and cut it out into different shapes with 
some fancy cutters; arrange these patterns round the buttered 
mould, and put it on the ice ; when firm and cold, brush over the 
patterns with a wet brush, and line the mould with some thin 
seven-turns puff paste, made with 1 lb. of flour, to f lb. of butter ; 

Boil some maccaroni in some broth or stock ; drain and season 
it with salt, pepper, a httle grated nutmeg, and some grated 
Pannesan cheese ; 

When the maccaroni is cold, fill the timbale with it; put a 
paste cover on the top ; and bake in a moderate oven ; 



464 TBS {torn COOIEBY BOOS [Ssositb 

Whffli done, tnm the tlmbak out of the mould on to a dish ; 
cut out the within one inch of the side ; remove half the 
macearoni from the inside, and fill the hollow with 'some 
Milanam Ragoitt made of fillets of diicken, tongue, and 
truffles, cut into scollops, sliced mushrooms, and some cocks’ 
combs, the whole mixed in Allemande Sauce, and piled up 1^ 
inch above the top of the timbale ; 

Place 12 small larded and glazed fillets of chicken in a circle 
on the top of the crust ; and finish with a large cock’s comb on 
the centre of the ragoUt. 


VAOOABOira TIMBAZiS 1 LA OHASSETTB 

Make a macearoni timbale as before ; 

Cut some fillets of rabbits, and some truffles, boiled in Madeira, 
into scollops ; 

Fry the rabbit scollops in a sawti^-pan in some clarified butter ; 
drain, and add them to the truffles ; and mix together in some 
Espaqnoh Sauce, reduced with Essence of Rabbit ; 

Take half the macearoni out of the timbale, and fill it with 
the scollops ; place some even-sized turned mushrooms round 
the top of the crust ; and serve. 


UAOCABOiri TIMBALE WITH BTHBOEOW SCOLLOPS 

Prepare a timbale, as directed for Macearoni Timbale a la 
Milanaise {vide page 453); 

Cut some cooked sturgeon into scollops ; mix them in some 
Allemande Sauce ; take half of the macearoni out of the timbale, 
and fill it up with the scollops ; and serve. 


MAOOABONI TIMBALE WITH SALMON AND TBUEFLES 

Make and bake a macearoni timbale as before ; 

Cut some salmon into equal-sized scollops ; fry them in a 
saut^-pan with a little clarified butter; season with salt and 
pepper, and drain them ; 

Cut some truffles, previously cooked in Madeira, into scollops ; 
add them to the salmon scollops, and mix both together in some 
Espagnoh Sauce, reduced with Essence of Truffles ; 

Turn the timbale out of the mould ; remove half the macearoni 
from the inside ; fill it with the scollops ; and serve. 
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Malce 2 pounds of flour into Nouilles Paste (vide First Part, 
page 186) ; roll it very thin ; cut it into nouilles ; blanch, drain, 
and put them in a stewpan with a httle butter, and 6 yolks of 
egg ; season with salt and pepper, and stir the nouilles over the 
fire for three minutes, to dry them ; 

Butter a plain entree-nxoulA. ; put a round of paper at the 
bottom, and fill it with the nouilles ; when cold, turn the timbale 
out of the mould ; egg and bread-crumb it twice ; put it on the 
drainer, and fry it in hot fat till of an even golden colour ; drain 
it, and cut out the top within 1 inch of the side ; remove the 
nouilles from the centre to within 1 inch of the bottom, and fill 
the timbale with some nouilles prepared separately, and tossed 
in a stewpan with some butter, Allemande Sauce, and grated 
Parmesan cheese, and with some boiled ham, cut in small dice, 
mixed with them. 

NOUILLES TIMBALE AU SALPIOON 

Make a nouilles timbale as described in the preceding recipe ; 

Prepare a salpicon of fillets of chicken, tongue, and trulfles, 
cut in small dice, and mixed in Espagnole Sauce, reduced with 
Madeira ; add tliis salpicon to some nouilles jirepared separately, 
and mixed in some Allemande Sauce, with some butter and 
grated Parmesan cheese ; fill the timbale with the whole, well 
mixed together ; and serve. 

NOUILLES TIMBALE WITH PABTBIDGB SCOLLOPS 

Prepare a timbale as directed for Nouilles Timbale with Ham, 
{vide above) ; 

Cut some fillets of partridges into scollops ; fry them with a 
little butter in a sawte'-pan ; drain, and mix them in some 
Espaiinole Sauce, reduced with Essence of Partridge ; 

Add the scollops to some nouilles, tossed in a stewpan with 
some butter, reduced Espagnole Sauce, and grated Parmesan 
cheese; fill the timbale with the nouilles and scollops, well 
mixed together ; and serve. 

VOL-AU-VENT A LA EINANOIEBX 

Make some puff paste, with ; 

1 lb. of flour. 
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1 lb. of butter, 
oz. of salt ; 

as directed for Puff Paste Cake (vide First Part, page 198); 
give the paste 6 turns, and roll it out to a |-inch thickness ; lay 
a stewpan cover, of the size of the dish on which the vol-au-vent 
will be served, on the paste, and cut round it with a small plaiu 
or fluted knife ; 

Turn the paste over on to a baking-sheet; brush over the 
top with egg, and make a circular incision, \ inch deep, with a 
knife, leaving a 1-inch margin all round ; 

Put the paste in the oven ; and, when it is cooked, remove the 
cover, which will have risen in the baking, and trim off the 
uncooked paste from the inside ; brush the crust inside with egg, 
and put it back for five minutes in the oven ; 

Put the vol-au-vent on a dish ; fill it with Financiere Ragoilt 
(vide page 295) ; 

Place 4 large crayfish on the top, with a cock’s comb between 
each, and a large turned mushroom in the centre ; and serve. 

VOL-AU-VniTT WITH OHIOKEH POROEMBAT QXJBKELLES 

Prepare a vol-au-vent crust as before ; 

Butter a sautS-^an slightly ; 

With two tablespoons, shape some Chicken Forcemeat quenelles 
of the size of an egg ; set them in the sawte'-pan ; pour some 
boiling consommS over the quenelles-, poach, drain, and mix 
them in some Allemande Sauce, and fill the vol-au-vent with the 
quenelles ; 

Place some truffle scollops and turned mushrooms, in a circle, 
round the top, and pile up some shced truffles in the centre ; and 
serve. 

VOL-AU-VEHT WITH BABBIT POBOEMEAT QUEHEI.I.ES 

Make a vol-au-vent crust as described for Vol-au-vent a la 
Finandhe (vide page 455) ; fill it with some Rabbit Forcemeat 
queneUeSy mixed in some Espagnole Sauce, reduced with Essence 
of ^Rabbit; and serve. 

TOIrAU-VEHT WITH SAI.110H SOOIXOPS 

Prepare a vol-au-vent crust as aforesaid ; 

Cut some cooked salmon into equal-sized scollops ; mix them 
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in some AUemande Sauce ; fill tlie vol-au~vent with the scollops ; 
place 5 crayfish round the top to form a border, and pile up 
some sliced mushrooms in the centre ; and serve. 


VOL-AU-VBWT WITH TUEBOT A LA BBOHAMBL 

Prepare a vol-au-veiit crust as directed for Vol-au-veni a la 
Financihe {vide page 455) ; 

Cut some cooked turbot into scollops, and mix them in some 
Bechamel Sauce Maigre ; 

Fill the crust with the scollops, and place 5 craylish in a circle 
round the top ; and serve. 


VOL-AU-VENT WITH SALT COD A LA BECHAMEL 

Make and bake a vol-au-cent crust as above ; reserving the 
paste cover ; 

Fill the vol-au-vent w'ith some boiled salt cod scollops, mixed 
in Bechamel Sauce Maigre ; lay the paste cover on the top ; and 
serve. 


VOL-AU-VENT WITH EGOS A LA DEQHAMEL 

Prepare a vol-au-vent crust as directed for Vol-au-vent a la 
Financiere, reserving the paste cover ; 

Boil some eggs for ten minutes; cool, peel, and cut them in 
slices ^ inch thick ; mix the slices lightly, so as not to break 
them, in some Bechamel Sauce Maigre ; fill the vol-au-veni with 
the eggs ; put on the paste cover ; and serve. 


VOL-AU-VENT A LA NOKMANDB 

Prepare a vol-au-vent crust as above ; 

Make a Ragout a la Normande of fillets of soles, cut into 
scollops, oysters, mussels, and sliced mushrooms ; 

Eeduce some Veloute Sauce Maigre with the liquor in which 
the mussels have been cooked ; thicken it with yolks of egg ; 
add the ragoilt to the sauce ; mix, and fill the vol-au-veni with 
it ; place &e paste cover on the top ; and serve. 

3n 
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VOt-A0-Vn»T WITH MSH aUHNBLIiBS AHD SOIPT BOBS 

Prepare a vol-au-vmt crust as aforesaid ; 

With two teaspoons, mould some Pike Forcemeat quenelles to 
the size of a pigeon’s egg ; poach and mix the quenelles in some 
Pirigueux Sauce Maigre ; fill the vol-au-vent with them ; place 
some carp soft roes on the top ; and serve, with some more sauce 
in a boat 
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ENTBEMETS, OR SECOND COURSE DISHES 

OMELET WITH TBUPPLB3 

Break and beat 8 corps in a basin ; season them with salt, 
pepper, and a very little grated nutmeg ; 

Slice 4 lb. of truffles, boiled in Madeira, and warm them itj 
some Espagnole Sauce, reduced with Essence of Truffles ; fry the 
omelet, and place the truffles on it, before folding the sides over 
to an oval shape ; when the omelet is coloured, turn it on to a 
dish ; pour round it some Espagnole Sauce, reduced with Essence 
of Truffles ; and serve. 

OMELET WITH ASPABAGUS PEAS 

Make an omelet with 8 eggs, very slightly salted ; garnish it, 
before folding, with asparagus peas, mixed in AUemande Sauce ; 

When coloured, turn the omelet on to a dish ; pour some 
AUemande Sauce round it ; and serve. 

OMEZiET WITH 0BA7PI8H TAILS 

Make an omelet as above ; and, before folding it, garnish with 
some crayfi.sh tails cut m dice, and mixed in Allemande Sauce 
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thickened with Crayfish Butter ; turn the omelet on to a dish : 
pour some sauce round it ; and serve. 

OHimilT WITH VOBII.B 

Pick and wash some morils (or small red mushrooms) ; cut 
them in pieces, and put them in a stewpan with some butter, 
lemon-juice, and salt; boil for five minutes, and drain the 
morils ; 

Eeduce some Veloute Sauce, together with the liquor in which 
the morils have been cooked ; mix them in some of the sauce, 
and put them in the centre of the omelet ; fold it, and put it on 
a dish ; pour the remainder of the sauce round it ; and serve. 


OMELET WITH SHBIMFS 

Cut some shrimp tails in two, and mix them in some Veloute 
Sauce reduced with Shrimp Butter ; 

Fry an omelet; piit the shrimps in it before folding it; turn 
the omelet on to a dish ; pour some of the same sauce round it ; 
aud scrva 

OMELET WITH OABDOON FUBEB 

Prepare some Cardoon Purie {xnde page 300) ; 

Make an omelet, and put the puree in the centre before 
foldmg it ; turn the omelet on to a dish ; and serve. 


OMELET WITH ABTIOHOEE FTJBEE 

Proceed as directed in the preceding recipe, — substituting 
Artichoke Purh for the Cardoon Purh. 


ENTBEMET OF THBEE DIFFEBEHT OMELETS 

Make three omelets ; 

Garnish one with crayfish tails cut in pieces ; another with 
asparagus peas ; and the third with sliced truffles, as directed 
above; 

Put the three omelets on the same dish, and serve with a boat 
of VehuU Skuce, reduced with Essence of Mushrooms. 

.Observation. — ^This dish may be served as a remove for 
luhdieons. 
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BOOS BAOUIZJjBS WITH TBtTFFLBS 

Break 8 new-laid eggs in a stewpan ; 

Add; 

^ gill of double cream, 

^ lb. of butter, 

a little salt, and grated nutmeg ; 

Stir briskly with a spoon over the fire, till the eggs begin 
to set, and add 3 tablespoonfuls of chopped truffles ; mix, and 
put the whole on a dish ; garnish with croutons of bread fried in 
butter ; and serve. 


EGGS BBOUII.I.ES WITH A8PABAGUS PEAS 

Proceed as above, — substituting some as[)aragus peas for the 
chopped truffles. 

STUFFED EGGS 

Boil 12 new-laid eggs for ten minutes ; cut them in two, 
lengthwise ; remove the yolks ; 25ass them through a hair sieve, 
and jiound tliem in a mortal', together with an equal quantity of 
butter, adding 2 eggs, some salt, peppier, and grated nutmeg, 
and a tablespoouful of chopped parsley, whilst pounding ; mix 
thoroughly, and put the whole in a basin ; 

Put a layer of the above stuffing on a silver dish ; 

Fill the cavity in the eggs with some more of the stuffing ; 
smooth it over with a wet knife, and place the eggs in the dish ; 
baste them with a little butter, and put them in a brisk oven for 
a few minutes to colour them ; and serve with Tomato Sauce, 
separately. 

CABDOONS WITH MABBOW 

Prepare some Cardoons as for Garnish [vide page 298) ; 

Put them in a silver casserole, and pour over a little Espagnole 
Sauce ; 

Toast some slices of crumb of bread \ inch thick, and cut 
them in strips 2 inches by I inch ; 

Blanch some marrow in boiling water; drain and spread it 
thickly on the pieces of toast ; sprinkle a little salt over them ; 
glaze and put them in a very hot oven for four minutes ; lay the 
croutons on the cardoons ; and serve immediately. 
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Prepare and cook the cardoons as directed page 298; cut 
them into scoRops; mix them in some Allemande Sauce; put 
them in a silver casserole ; and garnish with croutons of bread, 
fried in butter. 


ABTICHOEBS A X.A IiXONITAISS: 

Out some artichokes in quarters ; remove the outside leaves, 
and the stringy part inside, and trim the bottoms ; 

Blanch the pieces in boiling water ; drain, and put them in a 
sawt^-pan with some clarified butter, lemon-juice, and salt, and 
pepper ; simmer till the artichokes are done, and put them in a 
moderate oven until they assume a light brown colour ; drain, 
and put the pieces of artichoke in a silver casserole ; 



JJANt-HlNO 1A\ 


Cut an onion in small dice, and fry it in a small stewpan with 
a little butter till coloured ; 

Put 1 gill of Bbnd de Veau in the sawte-pan to melt the glaze 
left from the artichokes ; strain it into the stewpan containing 
the onion ; add some Espagnole Sauce, and reduce the whole for 
five minutes ; add a tablespoonful of chopped parsley ; pour Uie 
sauce over the artichokes ; and serve. 
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ABTIOHOKB-BOTTOSCS 1 X.’ITAI.IIiNNXl 

Prepare some artichoke-bottoms as directed for Garnish (vide 
page 298) ; dress them in a ciicle in a silver casserole, over- 
lapping one another ; pour over some Italian Sauce (vide page 
278); and serve. 


STUFFED ABTIOHOEE-BOTTOMS 

Prepare the artichoke-bottoms as before ; 

Fill the hollow part with some Cliicken Forcemeat, with some 
d’Uxelles added ; 

Set them in a buttered .<.rtMte'-pan, and put them in the oven 
to poach the forcemeat ; dress them in a silver casserole ; pour 
over some Half Glaze ; and serve. 


STUFFED CABBAGE LETTUCE WITH CROUTOWS 

Prepare some lettuces as directed for Stuffed Cabbage Lettuce 
Soup (vide page 237) ; 

Cut some croutoiifi of bread-crumb \ inch thick, and of the 
shape of the lettuces, and fry them in claiilicd butter ; 

Dress the lettuces and croutons alternately in a circle, in a 
silver casserole ; pour over some Half Glaze ; and serve. 


TRUFFLES A LA SERVIETTE 

Wash and clean the truffles very carefully ; boil them in some 
Mirepoix and Madeira ; dish them up inside a folded napkin ; 
and serve, with some cold butter separately. 


TRUFFLES STEWED IN CHAMPAGNE 

Wash and clean the truffles ; boil them in 1 bottle of dry 
Champagne, and an equal quantity of Blond de Veau, with salt 
and grated nutmeg to season ; 

Drain the truffles, and put them in a silver casserole ; 

Strain the liquor through a silk sieve into another stewpan ; 
reduce it one half ; pour it over the truffles ; and serve. 
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tucbalb ov Tsawixa 1 x^a. arAiJUBTSAND 

Observation . — ^This timbale has been named after the Prince 
de Talleyrand, because it was first prepared in the Prince’s 
establishment by his celebrated Chef M. Louis Esbrat, whom I 
have already mentioned in these pages. I could not think of 
altering the name ; for it has, by the great success of the dish, 
become an acknowledged culinary term. 

Clean and wath thoroughly some fine equal-sized truffles ; peel 
and cut them in slices inch thick ; 

Melt some butter in a saMte'-pau ; put in the slices of truffles ; 
season with salt and grated nutmeg ; and toss them well in the 
butter, — being careful not to break them ; 

Line a plain round mould with paste, as directed for Maccaroni 
Timbale a la Milanaise (vide page 453); 

Fill it with the sliced truffles ; put a paste cover on the top ; 
make a small hole in tlic centre, to facilitate the cooking ; and 
bake in a hot oven ; 

When the paste is done, stop up the hole with a piece of 
paste ; turn the timbale out of the mould on to a dish ; make a 
small opening in the top, and pour in some Half Glaze through 
a funnel ; cover the hole with a slice of truffle ; and serve. 


TURNED MUSHROOMS WITH CROUTONS 

Prepare the mushrooms as directed for Garnishes (vide page 
291) ; drain, and mix them in some Allemande Sauce, reduced 
with Essence of Mushrooms, and put them in a silver casserole ; 

Cut the rasped crust of some French rolls in strips, 2 inches 
by 1 inch ; dip them in butter, and put them on a baking-sheet 
in a hot oven for three minutes ; place these croutons in a circle 
on the mushrooms ; and serve. 


VEOETABDE MACEDOINE 

Prepare a macMoine of carrots, turnips, cauliflowers, asparagus 
peas, lYench beans and peas ; boil and glaze the vegetables as 
<lescribed in the Chapter on Ghimishes (vide pages 295 to 298) ; 

Put the whole in a saut^-pan with some VeloutS Sauce, 
reduced with Essence of ^^etables; add a piece of butter; 
mix, and pour the macidoin^a a silver casserole ; and serve. 
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VUOXTASIJB UAOSSOIira SIAXaBB 

Proceed as -before, — substituting some Bechamel Sauce IhJaigre 
for the Velouti Sauce. 
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CHAPTER XV 

COLD DISHES 

PRELIMINAKY REMARKS 
Of Oniamentation in Cookery 

I HAVE loft to now whiit 1 had to say concerning decoration 
in Cookery, tliinking tlmt my remarks would find their proper 
plnox^ here, when treating of tlie preparation of Cold Dishes, — 
the part of Ciookery in which ornamentation is most employed, 
and where it is most called for. 

The diflerences of opinion arc us numerous on this subject us 
they are upon most other culinary questions : some, who aie 
great partisans of the mode of serving a la liusse, wish to 
do away with ornamentation altogether ; and it is a patent 
fact, that if dishes only reach the table carved ready for serving, 
it will be siqwdluous to lose time in their decoration or 
armngement. 

The decline of ornamentation is to be regretted. I have 
already stated my own opinion in the matter ; I am thoroughly 
couviriced that true CooKory requires to be presented under 
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ct^rtain conditions of style and elegance, wliich are at once a 
mark of its worth and genuineness. Those who will not admit 
this consideration will be very liable to neglect the quality of 
tlie preparations themselves, and will soon fall into a careless 
habit of working, and of following their art in a mechanical 
way, without taking any pride or interest in it. 

On the other hand, I must own that in many imtances this 
love of ornamentation has been cairied to unreasonable lengths ; 
and I have known cooks possessed by a perfect hobby for 
decorating and beautifying cverj’thing ; and who coulcl not 
serve the simplest dish without a profusion of puerile accessories 
and woidd-be oniaincnts. 

I have seen some employ to this end porft‘ctly irrelevant 
materials, which on no account should be introduced in things 
which are made to be eaten. Thus, T have seen fat bacon 
used as a substitute for Minion Fillets of Foultiy for cn 

Bellevue ; I have seen others mahe uh', for tlie same ])ur]K)se, of 
a substance they called hard paste, but ^\hi(•h was notliing else 
but di’ied bread-crumb : in many instances it would break off, 
and fall into and spoil the garnishes. Such delinquencies have 
contributed, in a very maiked manner, to render the practice of 
decoration unpojnilar ; as lias also been tlie case whore cooks 
have attempted, with their cold dishes and sweet entremets, to 
rivalise the architect and the sculptor, by tiumiieiy lard or sugar 
imitations of Greek temples, feudal ca.stl(‘s, or maitiul trophies; 
with reference to which they have been deservedly laughed at. 

The very nature of the materials we use, and the particularly 
ephemeral chai'acter of our productions, should certainly 
convince us of the fully of attempting to match ourselve-s 
against the higher arts, of which we can only reproduce clumsy 
and ridiculous imitations. 

I believe that the rule to lay down for all culinary decoration 
(which is quite a specialiti of itself, in the same way as stage 
decoration) is this : that any ornament of a dish is either 
intended for eating, or to make the thing it accompanies more 
inviting to the eye and thence to the palate. 

This rule, together with a man’s natural talent and intelligence, 
should keep him within the legitimate re.sourcos of liis art, and 
dear of pretentious attempts at monumental ornamentation. 

I have endeavoured, in my recipes relating to Cold Dishes, to 
specify this happy mean of decoration. 

It is impossible to deny that large cold removes, dished up 
with the proper style and richness, are calculated to grace a well- 
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decked table ot sid^ard ; and I do not fanc^ that any substitute 
for this mode of culinary ornamentation will ev^ be found. 

But I cannot impress too much on my readera that I do not 
believe in a Cookeiy meant for the eye alone ; the crucial test is 
the palate, and the main consideration is, that after the guests 
have admired a dish prepared to please their sight, they may feel 
at least an equal pleasure in partaking of it. 

EEMARKS ON SOCLES AND ON THE MOULDING OF ASPIC JELLIES 
On Socles in General 

These socles or stands are used to raise the Eemovcs and 
Entries ; to give them a better appearance ; and to. allow of 
more room for garnishing. 

They have been made of all kinds of substances ; but the best 
socles to use are the simplest, those entirely free from architec- 
tural pretensions, and composed of nothing which is likely to 
impair the dishes set upon them, 

BOOIiBS OB BTANDS FOB I.ABOB COLD DISHES 

These socles are made of fat, prepared in the following 
manner : 

I’ick and chop some mutton-kidney suet ; let it steep in 
cold water for several houi's ; drain it well, and put it in a 
stewpan over a 8k)W lire ; when thoroughly melted, without 
colouring, strain the fat through a cloth ; mix it with an equal 
quantity of white and clean lard; and, when this is melted, strain 
the whole through a cloth into a large basin to cool ; then whip 
it with a very clean whisk till quite cold and smooth ; 

Stick a block of wood, of the shape required for the socle, only 
smaller, on a baking-sheet with ij. little fat, and begin to lay the 
whipped fat gradually round the block, and shape it with a proAle 
cut in wood to represent a vase or cup ; when the first layer is 
quite cold, spreatl some more of the fat all round till tlie socle 
is completed ; 

By passing the profile,, dipped in hot water, continually round 
the fat, a smooth surface, similar to that of parian, is obtained ; 

When the socle is completed, put the baking-sheet over the 
fire for a minute to melt the fat which holds the block of wood ; 
remove the sock, and put it on a round of paper on another 
baking-sheet, reaidy to be decorated with coloured paste, or with 
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flowers made of coloured fat, or, preferably, with natural flowers, 
which, when tastefully arranged, will always constitute the best 
ornamentation, one not to be equalled by artilicial means. 


F1.AT SOCliES FOB BAISIWO BEMOVBS AND BNTBBBS 

It u.sed to be the fashion to make these stands or socles of fat. 
I consider tlie practice objectionable, as being likely to impart a 
disagreeable fatty taste to the prej)arations dished upon them ; 
this risk is avoided by employing rice socles, coated with Alont- 
pellier, Lobster, or even plain butter. 

I have adopted this plan, which I think the best of any. 

The rice socles are made thus : 

Wash 2 lbs. of rice ; put it in a .stewpan with one gallon of 
Avater, and a little salt; boil on a very slow fire; and, Avhen the 
rice is done, pound it in a mortar, and mould it to the required 
shape. 

For hot dislics, egg the socle ovt'r, and put it in the oven to 
colour it. 

For cold dishes, spread tlie rice over very smoothly with either 
Montpellier, Lobster, or jfiain butter. 


On the Mouldlnrj of Aspic Jdlics 

Prepare the Jlspic Jelly as direct(;d for Meat Jelly (vide page 
275),— adding .some lemon-juice Avlien clarifying it. 

The jelly should not he moulded until it is quite cold ; as, 
should it retain any degree of heat, it woxdd be liable to loosen 
the ornaments laid in the moidds, or on the minion fillets placed 
therein ; on the other hand, avxad u.sing the jelly too cold ; for, 
if beginning to set, it would, when poured into the mould, fill it 
Avith air bubbles, and give the aspic a dull and misty appearance ; 
it is also very necessary to pour the subsequent layers of jelly in 
a moidd as soon as the preceding one is set, in order to guard 
against any dampness forming on the tO[), which would prevent 
the layers adhering to each other, and might possibly cause the 
aspic to break on its being turned out of the mould. 

Fillets or other ornaments introduced in jellies must always 
be kept half an inch below the edge of the mould, .so that, by 
completing the filling of the mould with a layer of plain jelly, a 
solid ba.sis be secured when the aspic is turned out. 
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Moulds should always be well set ia pouaded ice. 

These observations on moulding apply equally to second-course 
jellies garnished with fruit, &c. 


LARGE COLD DISHES -ENTREES— ENTREMETS— 
HORS D’CEUVRE 

LARGE COLD DISHES 
TUBKBT OALANTINB 

Pick, draw, and singe a fat hen -turkey; cut off the logs, 
pinions, and neck, leaving the crop skin whole ; bone* it entirely, 
and remove almost all the meat from the fillets and legs, and 
free the leg parts of all sinew ; 

Make some forcemeat, with : 

4 lbs. of fillet of veal, well freed from skin and gristle ; 

4 lbs. of fat bacon, freed from rind and gristle ; 

Season with 2.^ oz. of spiced salt ; 

Chop and pound both together in a mortar ; 

Make a salpicon of 1.^ lb. of tongue, lb. of peeled trudles, 
and lb. of blanched fat bacon; 

Cut the whole in 2,-inch dice ; 

Spread the turkey-skin on the board; on it make a 1-inch 
layer of the forcemeat ; then a layer of the meat cut from the 
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turkey; sprinkle over some spiced salt, and make a layer of 
salpicon, another layer of forcemeat ; spread on it the remainder 
of the turkey-meat ; season with spiced salt ; make another layer 
of salpicon, and lastly a layer of forc-emeat ; fold over the skin 
to enclose the whole, and sew it together with a trussing needle 
and fine twine ; 

Wrap the (jalantine in a napkin, and tie each end securely ; tie 
it across in two places, to keep the galantine of an oval shape 
with round ends ; put it in a braizing stewpan ; cover it well 
wdth Mirepoix-, 

Gose the stewpan, and boil and simmer gently for four hour s ; 
when the galantine is done, take the stewpan ofl’ the fire ; let the 
galantine cool in the liquor for an hour ; 

Brain and untie it ; tic it rtp again in a clean napkin ; arrd 
put it on a dish witlr a 7-lbs. weight on the top ; when cold, take 
the galantine oirt of the trapkirr ; ])itt it on a baking-sheet in 
front of the open oven for two rnirurtes to rnclt the fat ; wipe it 
olTvvith a cloth, arrd glaze the galantine with Ohicken Glaze; 

Make a rice xocle 2 iuclres high, arrd of the size and shape of 
{\\c galantiiu'-, spread sottre Montpellier Ihrlter on it, and put 
it on a didr ; place the galantine ott rt, itnd gar’itish the top of 
the galantine arrd roturrl the bottom of the roele with croutons 
of Meat Jelly (ride Woodeirt, }>age 47b). 

Three silver Nkewer's, gantislrc'd w'ith cocks’ conrbs itttd tnt(lle.s, 
may be stuck in the galantine, and will iiupr’ovc its apju'ar- 
airce. 


YORK HAM 

Trim a ham weighing about Ifdbs.; steep it irr cold water over 
night ; tie it in a cloth, and boil it gerrtly for live hovrrs irr a large 
pan, with plerrty of w'ater ; when done, drain, arrd pirt the harn, 
rind downwards, on a dish, to cool ; 

When cold, remove the rirrd, itnd trim the hairr to a nice 
shape ; glaze it, arrd dish it on a rice socle, covered with 
Montpellier Butter ; 

Garnish with croutons of jelly; and serve. 

Silver skewers, garnished with cocks’ combs and truffles, may 
be added. 


Norx or BEEP WITH MEAT JELLY 

Trim a mix of beef, leaving the fat on the top ; lard through 
the fleshy part wdth large alternate strips of fat bacon, and of 
raw York ham ; 



THE EOYAL COOKERY BOOK [Swoini 

Tie some slices of fet bacon on all the lean part ; and put 
the mmt in a braizing stewpan, with sufficient Mirepoix to 
cover it ; 

Boil and simmer gently for six hours ; let the beef cool in the 
liquor ; then drain, and trim the meat so as to show the strips oi 
bacon and ham ; trim the fat also, and cut a pattern on it ; glaze 
the meat, — keeping the fat white ; 

Dish the beef on a rice ftocle, covered with Montpellier Butter ; 
garnish with croutons of jelly ; and serve. 


STUFFED LOIN OF VEAL 

Take a hhn of veal, with three neck-hones attached, and 
bone it entirely ; 

Make some forcemeat, as directed for Turkey Galantine {vide 
page 470) ; 

Cut 2 veal kidneys in 1-inch dice; cut, in the same way, 
an equal quantity of trullh's and tongue ; add the whole to the 
forcemeat ; mix, and lay it on the veal ; fold tlic sides over to 
enclose the forcemeat, and tie with string, to keep the meat of an 
oblong shape ; 
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Wrap it in a napkin as described for Turkey Galantine, and 
put it in a braizing stewpan, covering it with Mirepoix ; 

Boil and simmer gently for four hours ; take the stewpan oiT 
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the fire, and, when cool, drain and untie tlie veal ; wrap it up, in 
the same way, in a clean napkin, and put it on a dish, with a 
weight on the top ; 

When cold, untie the meat; trim, and glaze it with Meat 
Glaze; dish it on a rice socle, covered with Montpellier Butter ; 
garnish with croutons of jelly ; and serve. 


fhiIiET of beef with jelly 

For a remove, take 2 whole fillets of beef ; 

Trim, and lard them through with alternate strips of fat bacon 
and ham ; roll each fillet round to form a ring, and tic them with 
string to keep them in shape ; cover them with thin slices of fat 
bacon, and wrap each fillet in a napkin ; 

Put them in a braizing stewpan, Avith Mifiicient Mirepoix to 
cover them ; 

Boil and simmer for three hours ; lot the fillets cool, and drain 
them ; untie, and glaze them ; and put the two fillets on a rice 
socle, covered with Montpellier Butt('r ; 

Garnish Avith crotitons' of jelly ; and stick 0 silver skewers, 
garnished with cocks’ combs and trullles, in the fillets; and 
servo. 

ASFIO WITH DECOHATED FILLETS A LA BELLEVUE 

Trim 24 filh'ts of chicken as for Siij>rhtie ; 

Put them in a buttered AvjMt(’-i)an ; fry them ; drain, and put 
them on a i)latc to cool ; 

Cut 24 slices of trufilc of the size and shape of the top of the 
chicken fillets ; 

Trim the minion fillets ; cook, and drain them ; 

When cold, trim them again, and decorate them with patterns 
of truffle and tongue ; stick the patterns on the minion fillets 
with a little white jelly, stiffened with clarifietl isinglass ; 

Pour some Chicken Ctuiud-froid Sauce {vide page 288) on 
the large fillets ; 

Take a large fluted oval cylinder-mould, and set it in the ice ; 
put a small turned mushroom at the bottom of each rib of the 
mould ; 

Pour in a little Aspic Jelly, to cover the mushrooms ; when 
this is set, place a deczjrated minion fillet in each rib, securing 
it at the top of the mould Avith a little piece of butter ; 

Pour some more jelly in the mould, to bring the thickness of 
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j^Uy to ll ineli ; then place, alternately, 12 fillets of chicken, 
round side downwards, and 12 slices of truffle, in a circle in the 
mould ; pour in a little jelly, and, when it is set, pour in some 
more,' so as to cover the fillets ; let this jelly set, and on it dress 
the remaiiung fillets and truffles in a circle, reversed to the 
first ', 

Eemove the butter from the top of the minion fillets, and fill 
the mould with jelly ; 

Cover the mould with a baking-sheet, and put some ice on the 

top ; 

When the aspic has been in the ice for two hours, turn it out 
of the mould (by dipping it quickly in hot water), on to a rice 
socle, covered with butter ; garnish round with croutons of jelly ; 
and serve. 


PAiir jm Fom obab, ob foib obas fobobhbat oakb 

Cut 4 pounds of fat bacon in dice ; put it in a sawtJ-pan on the 
fire, and fry it gently, seasoning with 1 sliced shalot, 4 sprigs of 
parsley, and some spiced salt ; when the bacon is melted, add 4 
pounds of white calfs liver, also cut in dice ; fry briskly for four 
minuU‘8, stirring with a wooden spooii ; and put the whole on a 
dish to cool ; 

Take 4 lbs. of foies (jras ; cut it into 20 scollops, 2^ inches 
long, 1.^ inch wide, and 1 inch thick ; 

When cold, put the fried liver and bacon in a mortar, together 
with the trimmings of i\\ti foies gras and 1 lb, of Bread Panada; 
pound the whole well together, adding 4 eggs ; press the force- 
meat through a hair sieve ; taste for seasoning, and put it in a 
basin ; 

Make a with 1 lb. of boiled fat bacon, freed from skin 

and gristle, and 1 lb. of truffles, — both cut in large dice ; 

Butter a large plain oval mould, and also a smaller one ; put a 
piece of buttered paper at the bottom of each mould ; on the paper 
in each mould put a |-inch layer of the forcemeat ; then a layer 
of the foie gras scollops and salpicon ; and continue the layers of 
forcemeat, scollops, and salpicon, till the moulds are full ; put 
them to cook au bain-marie — the large pain for an hour and a 
half, and the small one for three quarters of an hour ; 

When cold, warm the moulds on the stove, to enable you to 
turn out the pains ; trim, and glaze them with Meat Glaze ; 

• Dish the laige pain on a rice socle, covered with Montpellier 



GOLD DISHES 


47» 


Past] 

Butter, and the small one on the top of the lai^e one ; garnish 
with croutons of Meat Jelly ; and serve. 

OOU} B'l'UFFim POnZ.ABDS WITH TSaBTABZJlS 

Take 2 poulards ; bone them whole, leaving only the leg and 
wing bones ; stuff the poulards with some forcemeat, prepared as 
directed for Turkey Galantine (vide page 470) ; truss them as for 
boiling, keeping them in shape ; wrap each poulanl in a napkin, 
and boil them gently for two hours, in some Mirepoix ; 

Drain, untie and retie the poulards in clean napkins ; and put 
them on a dish to cool ; 

Make a rice socle ; spread it over with Montpellier Butter ; 
put it on a dish, and hx a block of fried bread on it (vide 
Woodcut, page 407) ; 

Untie the poulards ; wipe them, and pour over them some 
Bechamel Chaud-froid Sauce (tide page 288) ; — be particular 
that the sauce be of the right degree of cold, and in sufficient 
quantity to allow of coating the poulards of an even thickness 
in one operation ; 

Place them on the rice socle, resting the backs against the 
block of bread ; and garnish between and round the poulards 
with : 

Cauliflowers; Turnijis ; 

Carrots ; Fnaich bwins ; 

Brussels sprouts ; Peas ; 

mixed together in some of the Chaud-froid Sauce ; 

Place some croutons of jelly round the dish ; 

Garnish 3 silver skewers with small cujis made of such vege- 
tables as artichoke-bottoms, carrots, &c., and filled with peas 
mixed in jelly ; stick a skewer in each poulard, and one in the 
centre of the bread ; and serve. 

Wlim BOAB’S HBAO 

Singe and clean a boar’s head carefully ; 

Eemove the ears ; — which should be boiled separately, and 
not too much done, so that they may retain their shape ; 

Bone the head ; sprinkle it with salt, and put it to pickle 
in a basin for four hours ; 

Take the fillets of 4 young rabbits ; cut them in large dice, 
to make a salpicon, with ; 

2 lbs. of peel^ truffles ; 
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2 lbs. of tongue ; , 

2 lbs. of boiled fat bacon ; 

all cut in 1-inch dice ; 

Free the remaining flesh of the rabbits from skin and gristle, 
and chop it coarsely, together with 4 lbs. of veal, and 4 lbs. of fat 
bacon, similarly freed of gristle and skin ; season with 3 oz. of 
spiced salt ; and put this forcemeat in a basin ; 

Drain the head ; wipe it, and season it with a tablespoonful of 
prepared spices, without any salt ; put a layer of the foro.emeat 
on the head ; then a layer of well-mixed salpicon, and continue 
alternating thus till the whole is used ; 

Wrftp the head up in shape in a cloth, and boil it for five hours 
in some Mirepoix and a bottle of Madeira ; ascertain if the head 
be done ; let it cool ; drain, and take it out of the cloth ; and 
wrap it up again in a clean cloth, and bind it round very tightly 
with tape 1 ' inch wide, beginning at the snout, and binding round 
and round the head ; when (piite cold, untie the head ; put it in 
the oven for a minute, and wipe off the fat with a cloth ; 

Trim the back part of the head ; put the ears in their places ; 
fixing them in with some small wooden skewers and using a 
mixture of lard and mutton suet to hide the skewers ; 

Mix some idean soot with j lb. of lard, and rub it all over the 
head, to produce a shiny black surface. 

Some cooks use chocolate for this colouring, but I con.«ider 
soot preferable, as it jiroduces a smoother surface ; moreover, I 
have seen Cureme himself employ this very process to colour 
boar’s head ; and in this, as in most other instances, I think it 
well to follow the lead of this talented ])ractitioner. 

It should be borne in mind that all this skin is removed before 
beginning to c.arve the head. 

when the head is coloured, cut out a piece of the skin, in the 
shape of a shield, between the eyes, 3 inches from the snout ; fill 
this place with white lard, and decorate it with flowers made of 
fat, or natural flowers. 

In some instances, I have seen coats of arms represented on 
these shields ; and I have availed myself of them in many instances 
to display thereon the crests or monograms of Uiose by whom 
I had the honour of being employed. 

For wedding breakfasts, a boar’s bead, with an appropriate 
monogram of this kind, surmoimted by a wreath of flowers, will 
look very well on the table ; it is incredible how much these 
ornaments, very simple in themselves, but which demand care 
and nicety in their execution, contribute to give a pleasing 
ai^iirauce to a dish which of itself certainly lacks it. 
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■ The tusks and eyes are remodelled with fat, to complete the 
imitation ; and then the head is dished on a rice sock covered 
with Montpellier Butter, garmshed with croutons of jelly ; and 
served. 


COU> TOXTLASD nMSBI) PtB WTHH O'BTJX'PnXSa 

Bone a poulard ; 

Make some forcemeat, with l.| lb. of fillet of veal, and 1| lb. 
of fat bacon, freed from skin and gristle ; season, diop, and 
pound both together in a mortar ; 

Peel and slice 1 lb. of trullles ; 

Take a pie-mould, large enough to hold the poulard and the 
forcemeat ; 

Line the mould with paste, and put a layer of forcemeat at thfe 
bottom, with some slices of truille on the forcemeat ; 

Spreiid the poulard, skin downwards, on the Ixiard ; season with 
spiced salt, and spread a layer of fotcemeat on the poulard ; put 
some slices of truille on it, then another layer of forcemeat and 
tmffle.s, and fold the .skin over, and shajte the jtoulard to fit the 
mould; put it in the mould, breast upwards; lay some more 
slices of truille on it ; and fini.sh with a layer of forcemeat and 
some thin sliee.s of iat bacon ; 

Cover the pie with pa^tc; pinch the edg(>s together, and lay 
another pufi’-paste cover on the toj); egg it; and cut a pattern on 
it with a knife ; make a hole in the centre, .J, inch in di.ameter, 
and bake the ])ie for tw’o hours in a inodeiate oven ; when done, 
take it out of the oven ; l(*t it cool for half an hour; and ])our in, 
through the hole in the toj), .some melted Meat Jelly, mixed with 
some reduced E.ssence of Chicken, aud close the hole with a 
httlc paste ; 

When quite cold, serve the pie, on a napkin, on a dish. 

COLD FOIE OBAS BAIBED FIB 

Line a pie-mould with paste ; 

Make some forcemeat, as dircctc*d for Pain de Foie Gras (vide 
page 474); 

Slice some truflles, and cut some foies gras in slices ; 

Put a layer of the forcemeat at the bottom of the mould ; 
place some slices of truffle on it, and then a layer of the slices of 
foie gras ; and continue the layers of forcemeat, truffles, and 
foie gras till the mould is full ; cover the pie with a paste cover, 
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and finieh as described for Cold Foulard BaisM Fie {vide pre* 
ceding reci]^). 

Examine the foies gras very carefully, so as to 
remove any part tainted by the gall ; 

When foie gras pie is intended for keeping, fill it with clarified 
butter when cook^ ; this is unnecessary if it is for immediate 
use. 


COLD BBS FABTBIDOX BArSBl) FIB 

Bone 4 red partridges ; 

Make some forcemeat, as directed for Cold Poulard Eaised Pie 
(vide page 477) ; 

Spread the partridges open on the board ; season them with 
spiced salt ; place a layer of forcemeat and 3 slices of truffle on 
eadi bird, and fold them over to an oval shape ; 

Dne a pie-mould with paste ; put a layer of forcemeat at the 
bottom, and place 2 partridges on the Ibrcemeat ; cover them 
with a few slices of truffle, and a thin layer of forcemeat ; then 
put in the 2 remaining partridges, a layer of sliced truffles, and a 
layer of forcemeat on the top ; finish with some thin slices of fat 
bacon, and a paste cover as aforesaid ; 

Bake the pie ; and, when it has cooled for half an hour, pour 
in some molted Meat Jelly, mixed with some reduced Essence 
of Partridge ; and close the hole in the cover. 

COLD WOODCOCK BAIBED FUJ 

Bone 4 woodcocks ; 

■ Pound the trail, and mix it in some forcemeat, prepared aa 
directed for Cold Poulard Kaisinl Pie {r'ide page 477) ; 

Prepare the woodcocks, and lill and finish the pie precisely 
in the way indicated for Cold lied Partridge Eaised Pie {vide 
preceding recipe) ; 

When the pie is cooked and partly cold, pour in some melted 
Meat Jelly, mixed with some reduced Essence of Woodcock ; 
and close tlie hole in the cover. 

COLD SALMON BAIBND FIB 

Take 4 Iba of salmon ; remove the skin and bones ; trim and 
cut it in slices, and season with spiced salt ; 

8 lbs. of Whiting Forcemeat (vide page 306) ; 
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■ line a pie-mould with paste ; put a layer of forcem^l at the 
'bottom ; then a 1 4 -inch layer of the shoes of salmon, and oontanue 
the alternate layers till the mould is full ; 

Cover the pie with paste ; lay a puff paste cover on the top ; 
brush it over with egg, and bake the pie in the oven ; when done, 
let it cool for half an hour ; and pour in some Fish Glaze, mixed 
with reduced Essence of Truffles ; dose the hole in the top, and, 
when cold, dish the pie on a napkin ; and serve. 


POTTBS FOIBS OBAS 

Make some forcemeat, as directed for Pain de Foie Gras (vide 
page 474); 

Put a layer of the forcemeat at the bottom of a potting-pan ; 
then some sliced truffles, and a layer of /oies (jrns, exit in slices, 
and seasoned with spiced salt ; 

Eepeat this process until the pan is full, finishing with a layer 
of forcemeat, and some slices of fat bacon on it ; ))ut a bay leaf 
on the top, and put the cover on the pan ; cook the contents 
au bain-marie ; and, when cold, serve. 

Observation . — When the pottings are intended for keeping, fill 
the pan with clarified butter when they are cooked. 


POTTED OBTOLAES 

Make some forcemeat, with equal quantities of fillets of par- 
tridges and fat bacon ; 

Season and pound both together to a smooth paste, in a 
mortar; 

Cut off the legs and necks of some ortolans, and season them 
with spiced salt ; 

Put a layer of forcemeat at the bottom of a potting pan ; strew 
some truffles, cut in small dice, on it, and put in a layer of ortolans; 
cover them with a layer of forcemeat ; strew over sortie more 
truffles, and place a second layer of ortolans on the truffles ; finish 
with a layer of forcemeat and truffles, and cover the top with thin 
slices of fat bacon and a bay leaf ; put the cover on the pan ; bake 
for one hour ; and serve when cohl 


8A1.M0E EE XATOEEAISE 

Cleanse and wash a fine large salmon ; 

Boil it in Mirepoix^ with a bottle of Chfiblis added ; when 
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doRS, tet the salmon cool in the liquor ; drain, and dish it on a 
-naplcin . (m -a decorated socle ; garnish round with parsley and 
crayfish ; and stick some silver skewers, garnished with 
praWns, parslqr, and plain-boiled potatoes, in the salmon; and 
serve, witn some Mayonnaise Sauce in a boat. 


BmSBO:V 07 SHSLL-FISH 

This huissov, is made with lolMtcrs, crayfish, and prawns ; 

Cut a square block of bread ; put it on a folded napkin on a 
dish ; place a lobsU'r on each side of the block, hanging by the 
tail from the top of the bread, with the head resting on the dish ; 
fill the spaces with parsley, so as to hide the bread ; and lay some 
crayfish on the parsley between the lobsters ; 

Garnish 3 silver skewers with prawns and parsley. 


BtTISSON 07 TBTT77LB8 

Eoil Gibs, of large whole trufiles, as directed for Garnish {vide 
-page 290) ; 

Cut a block of bread to an oval shape ; put it on a dish, on a 
na])kin ; 

Garnish C silver skewers, each with a large trufllc ; stick them 
in a circle round the top of the bread, one at each end, and two 
on tlic sides ; 

Hide the bread with jiarsley, and, on it, garnish round with 
-some truffles ; pile U]> the remaining truffles with parsley 
intermixed, on the top of the bread, in the centre of the six 
akewers. 


BMAnii ASFIOB FOB OABHISH 

‘ Contm Some minion fillets of chicken with .slices of truffle ; 

• Cut some carrots in cork-shaped pieces, 1 inch in diameter, 
inch long ; cover each piece of carrot with a thin slice of fat 
Itacon, and fold a minion fillet round the bacon, pressing the 
two ends together so as to form a ring ; wrap a piece of buttered 
paper round the fillets, and put them to cook in the oven ; when 
done, take the paper off the fillets, and, when quite cold, take 
them off the pieces of carrot ; 

■ Pour a layer of Jelly, inch thick, in some darioh- 
inoulda ; when set, place a coniised fillet on the jelly in each 
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mould ; pour in some more jelly, to come up I inch over the fillets ; 
and, when tliis is set, place another fillet on it ; fill the moulds 
with Aspic Jelly ; set them in the ice ; and turn the aspics out of 
the moulds when wanted (vide Woodcut). 
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COLD ENTUEKS 

NOIX OF VEAL WITH MEAT JELLT 

Take a large tioi-c ot veal, with the udder atfaehed; lard 
through the meat with J-meli stri]w of trulllc and ham ; cover 
it with thin slices of hit bacon ; wrap it in a uajikin, and put it 
to cook in a braizing stewpan, with some Mirepoiir ; 

When the veal is done, drain and let it cool; trim the meat 
so as to show the strips of trulllc and ham, and cut a pattern on 
the udder ; 

Glaze the meat, but not the udder ; dish it on a rice socle, 
covered with Rarigote Butter ; garnish round with croutons of 
Meat Jelly ; and serve. 


BIBS OF BEEF WITH MEAT JELLT 

Take 3 ribs of beef ; saw ofi* the chine-bone, and remove 2 
rib-bones, leaving only one in the centre ; 

3q 
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liftrd the meat through with ^-iuch strips of fat bacon and 
ham ; tie it with string, and cook it in a braizing stewpan, with 
some Mirepoix ; 

When done, let the meat cool in the liquor for half an hour ; 
drain, and j)ut it on a dish, placing a baking-slicet, with a 4-lb. 
weight on the top of the beef ; when cold, trim the meat neatly, 
and glaze it with Meat Glaze, and put a paper frill round the 
rib-bone ; 

Dibh it on a rice mcle, covered with Montpellier Butter ; gar- 
nish the top of the beef and the bottom of the socle with croutons 
of Meat Jelly, as shown in Woodcut {^nde page 4CG) ; and serve. 

VEAL OUTLETS WITH MEAT JELLY 

Trim 8 thick veal outlets ; cut the rib-bones short, so as to 
lea\ e the cutlets only 4 inches long ; lard the meat through Avith 
Htri])s of bacon, trulllo, and ham ; and put the cutlets in a biaizing 
stewpan, with some Mirepoix; cook them, and, when they are 
done, drain atid press them between two dishes till cold ; thou 
trim and glaze them ; 

Cut a block of crumb of bread, 2 inches in diameter, and 4 
inches liigh ; fry it ; and, when cold, cover it with Montpellier 
Butter, and fix it on a rice socle, also covered with Montpellier 
Butt(‘r ; 

Place the cutlets upright against the bread, the bones in- 
wards ; 

Make a small pat of Montpellier Butter, 3 inches in diameter ; 
fix it on the toj) of the bread, so as to hide the ends of the cutlet 
bones; and put a small aspic {vide page 481) on the pat of 
butter ; place some chopped jelly between each cutlet, and on 
the aspic ; and garnish round the socle with croutons of Meat 
Jelly. 

CALVES’ BRAINS WITH MONTPELLIER BUTTER 

Pick 3 sets of brains, and blanch them in water with a little 
salt and vinegar added ; when set firm, drain and put the brains 
in a stewpan with some General Stock ; simmer for half an hour ; 
take the stewpan off the fire ; and, when the brains are cold, 
drain, cut them in half, and dish them in a circle on a rice socle, 
covered with Montpellier Butter, putting a crouton of Montpellier 
Butter, ^ inch thick, between each piece of brains ; fill the centre 
with thick Green Mayonnaise Sauce ; garnish round with croutons 
of Meat Jelly; and serve. 
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OHA.Xm-X'BOrD OT OmCESlITS 

Wrap 3 chickens in buttered paper, and roast them, without 
colouring ; when cold, cut them up, remove the skin, and cover 
each piece with Chicken Chaud-froid Sauce (ride page 288) ; 
and put them on a dish to cool ; 

Prepare a border of Afipic Jelly, putting a decorated fillet in 
each rib of the mould ; when set, turn tlie border out of the 
mould on to a dish, and fix a block of fried bread, inch in 
diameter, 3 inches high, in the centre ; 

Dip each piece of chicken in the sauce again, and lean the 
0 legs round the bottom of the block of bread ; put the 3 right- 
hand wings on the legs, and let the sauce cool a little ; then 
place the 3 other wings closely round the bread ; and finish with 
the 3 pieces of breast ; 

Put a large cock’s comb and truflle on a silver skewer, and 
stick it in the toj). 

Observation . — In a properly pie])arod Chaud-froid, no more 
sauce should be poured over the chicken when once it is dished 
up; tlie pieces should be evenly coaled beforehand, so as to 
allow of the chicken being seen thiough the sauce. 


DALLOTINES OP CHICKEN WITH JELLT 

Bone 2 chickens ; 

Add a salpieon of tongue and trudles to some Galantine 
Forcemeat; stufl'thc chickens with it, and shape thoin into long 
rolls, 2^ inches in diameter; 

Put each chicken in a napkin ; secure it at each end, and 
divide each roll in three equal paits by tying it across in two 
places ; 

Boil the chickens in some Minpoir ; when done, let them cool 
for half an hour ; then drain, untie them, and cut them across 
where they were tied ; 

Wash the napkins, and tie each hallotine up separately ; when 
cold, untie, trim, and glaze the ballotines ; 

Make a round rice socle on a dish, and c/ver it with Ravigote 
Butter ; / 

Stand five of the ballotines, on end, on the sock, and place the 
sixth on the top, in the centre ; ])ut a small decorated aspic 
(vide Woodcut, iiage 481) on this last ballotine, and decorate the 
top cS. the five others with a star of Meat Jelly; ganiisb the 

3 tt 2 
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spaces between with chopped jelly ; and make a border of crou- 
tons of jelly, round the socle. 


nLuata of ohiokbit eb arpniuB with jei.x.t 

Take the fillets of 6 chickens ; trim and cook them as 
directed for Fillets of Fowls en Supreme {vide page 388) ; 

Make a round rice socle on a dish ; cover it with Montpellier 
. Butter ; and, on the centre, place a smaller rice socle, 2 inches 
in diameter, and 3i inches high ; cover this with Montpellier 
Butter also; 

Drain the fillets of chicken ; and, when cold, dip them in some 
Chicken Chaud-froid Sauce, as described for Cbaud-froid of 
Chickens {vide i)age 483) ; and put them on a dish to cool ; 

Cut 12 slices of trullle of the size of the top of the fillets, 
and jj. indi thick ; 

Dish the fillets, in a circle, on the socle, round the smaller 
socle, ])Utting a slice of truffle between each fillet ; 

Place a small vns(‘, made of prepared udder or fat, on the top 
of the small socle \ garnish it with choj)ped Meat Jelly, and 
some croutons of jelly ; and put some more croutons round the' 
socle, on the dish. 

OHAUD-FBOID OF FABTBIDOES 

Truss 4 partridges ; wrap them in buttered paper ; and roast, 
without colouring them ; 

When cold, cut them up ; tiike olT the skin ; dip each piece 
in some Partridge Chaud-froid yauce {vide i)age 288) ; and put 
them on a dish to cool ; 

Garnish a round border-mould with some decorated minion 
fillets of partridge; fill it with Aspic Jelly; and, when set, turn 
the border out on to a dish ; place a block of bread in the 
centre ; and disli the pieces of partridge, as described for Chaud- 
froid of Chickens {vide page 483). 


FABTBIDaE OAI.ANTIHES A lA BBIJjrVUE 

Prepare and bone 3 partridges ; stuff and shape them into 3 
small oval galantines, as directed for Ballotines of Chicken {vide 
page 483) ; 

lyce 3 partridge galaniine-inovMa {vide Woodcut, page 502) ; 
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coat them \nth Aspic Jelly, and decorate each rib with some 
hard-boiled white of egg and truffles, cut in patterns ; 

Set the moulds in the ice ; pour in some Aspic Jelly, to a 
height of about inch ; and let it set ; 

Trim the partridge galantines ; glaze them with Game Glaze ; 
place one in each mould, and lill it up gradually with Aspic Jelly; 
when this is set, cover the moulds with a baking-sheet ; and put 
some ice on the top ; 

Make a round rice socle on a dish, and cover it with Bavigote 
Butter ; 

Turn the galantines out of the moulds on to the socle ; garnish 
round with croutons of Meat Jelly ; and serve. 


FII.L11TS OF BBD FAHTBinOFS BN STTFBBMB 

Take the fillets of 6 red partridges ; trim and fry them in a 
sflMtApan with a little clarified butter ; drain them ; and, when 
cold, dip each fillet in some Partridge ( 'haud-froid Sauce (vide 
page 288) ; and put them on a dish to cool ; 

Make a round rice socle in a tlish ; jmt a smaller one in the 
centre ; and cover both with Montpellier Buttei- ; 

Dish the fillets in a circle on the large socle round the smaller 
one, putting between each fillet a slice of tongue cut to the size 
of the fillets ; and liniNh as directed for Fillets of Chickens 
en Snprhne (vide page 484). 


CHAUD-FBOID OP WOODOOOKS 

Truss 4 woodcocks ; wrap them in buttered paper ; and roast 
them, without colouring ; when cold, cut them up, and dip each 
piece in some Chaud-froid Sauce, reduced with Essence of 
Woodcock ; put them on a dish to cool, and, when cold, dish the 
pieces m a decorated border of Aspic Jelly, as directed for Chaud- 
froid of PiU'tridges j)age 484). 


BA1.LOTIBBS OF FABTBIDOBS 

6 red partridges ; stuff them with Gahntine forcemeat, 
with some tongue and truffles, cut in dice, mixed in it ; roll 
and wrap each partridge in a cloth, and boil them in some 
Mirepoix ; let them cool ; drain, and untie them, and tie them 
up again in clean cloths ; 
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Wh^ coM, untie the ballotinea ; trim each end, and glaze the 
ballotinea with some Game Glaze ; 

Dish them on a round rice socle, covei’ed with Monipelliet 
Butter ; and place a pat of the same butter, 2^ inches in dia- 
mete*', ^ inch thick, on the top in the centre ; on the pat of butter 
put a small vase or cup, made of prepared udder or fat ; garnish 
the vase and the top of each ballotine with some croutons of Aspic 
Jelly and chopped jelly ; and put some more croutons round the 
socle on the dish. 


PAZW SB POIB OBAS, OB FOIB QBA8 FOBCBUBAT CAEB 
WITH JELHT 

Make some forcemeat, as directed for Pain de Foie Gras {vide 
page 474); 

Butter a round entree cylinder-mould ; and also a small plain 
round mould ; fill them with the forcemeat, and poach it au 
bain-marie ; 

When cold, turn the pains out of the moulds ; 

Trim, and glaze them with Chicken Glaze ; 

Dish tlie large pain on a round rice socle, covered willi 
Moutjiellier Butter, and place the smaller one on it ; j)ut a small 
decorated aspic on the toj), and garnish round the socle, on the 
dish, with croutons and chopped Aspic Jelly. 


FAIN DB VOLATLLB, OB CHICKEN FOBCEMEAT CAKE 
WITH JELLY 

Take the fillets of G young hens, and cut them in smjill 

i )ieces ; cut the same quantity of fat bacon in dice, and jiut the 
atter to melt, in a .^autZ-pan on the fii’c ; w’hen the bacon is 
melted, add the pieces of fillet, some thyme, a bay leaf, some 
parsley, pepper, and salt ; fry for a few minutes on a brisk 
lire, stirring with a wooden sjmon ; tlien chop and pound the 
whole in a mortar ; add half the quantity of Bread Panada ; and, 
when well pounded, press the whole through a hair sieve, and 
moisten the forcemeat with h piut of reduced PMiamel Sauce 
and 3 eggs ; when well mixed, add some truffles, cut in very small 
dice *, and put the forcemeat in a basin ; 

Butter a plain round cylinder-mould, and also a small plain 
round mould ; 

Fill both with the forcemeat ; and poach it au bain-viarie ; 
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When cold, turn ihepain^ out of tlic moulds ; trim, and glaze 
them with Chicken Glaze ; 

Make a-rouw d rie e w efe i « ir 4i e h ; oovw- it with M iV U /ff Uier 
Buttep-; and place the large pain on it ; put tlie smaller pain on 
the large one, with a small aspic on the top ; 

Garnish the top of the pain and round the socle with croutons 
of A/pic Jelly ; and serve. 


FAIK SE LEVBAUT. OB EEVEBET FOBCEMBAT CASE 
WITH JELLY 

Remove all the flesh of a leveret ; 

Melt an equal quantity of fat bacon, and procec'd exactly as 
directed for Pain de Volatile (t'idc preceding recijie),— adding to 
the forcemeat some Espaijnole Sauce, risluced with Essence of 
Leveret, instead of the Bechattiel Stiuce ; 


PAIH DE LAPBEAUX, OB BABBIT FOBCEMEAT CAKE 

Remove the flesh of .3 young rabbits, and proceed to make 
the forcemeat; and finish the j>a ins as directed in the preceding 
recipe, — merely reducing the Espapiolc Sauce with I'Xsencc of 
Rabbit, instead of that of Leveret. 

PAIW DE PEBDBEADX, OB PABTBIDGE FOBCEMEAT CAKE 

Take tlie fillets of fi fiartiidges, and prepare tlie forcemeat ns 
directed for Pain de Volaille (ride ]»age — substituting 

Espapwle Sauce, reduced with I'is^eiice of Taitridge, for the 
Bechamel Sauce ; poach and dish the pains in the same way. 

LABK SCOLLOPS EE CBODSTADE 

Take the fillets of 3G larks ; set tliem in a buttered saute-])nn ; 
season them with salt and j)ej)|)er ; fiy^ and drain them ; add 
them, when cold, to an equal quantity of sliced truffles ; and mix 
both together in some Partridge C/mud-froid Sauce (vide page 
288), which has been reduced with Easence of Larks, instead of 
that of Partridge; 

Dish the scollops in a fried bread croustade, raising them 
towards the centre; and garnish round the croustade with 
crotUom of jelly. 
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Bcflie SO laifo ; stuff each one with a small piece, the size of 
a Mt, of Lark Forcemeat, with some chopped truffles mixed in 
it; and roll the larks round the forcemeat to a round shape : 

'Butter 30 dar itf^moulds, and place a lark in each mould, 
breast downwards ; put the moulds in a sout^-p&xi with a little 
water, and cook the larks in the oven ; when cold, turn them 
out of the moulds ; wipe them lightly with a cloth ; and dip each 
one in some Chaud-froid Sauce, made of Espagnole Sauce re- 
duced with Essence of Larks ; and put them on a dish to cool ; 

Trim 30 small minion fillets of chickens; and coniine them 
with truffles ; and set them in the oven ; 

Prepare a socle of fried bread, cut so as to form three tiers ; put 
some more sauce on the larks ; and arrange them in rows one 
above another round the bread; place a small contised fillet 
between each lark ; and garnish with chopped Aspic Jelly, and a 
border of croutonn of jelly round the socle on the dish. 


OHATO-FEOID OP ftUAIL OALAWTINEB 

Bone 10 quails ; stuff them witli Galantine Forcemeat, with 
some chojiped truffles added ; roll the quads to aii oval shape, 
and tie tlicm up in some pieces of broth napkins ; 

Cook them in some Mirepoix ; let them cool, and drain them ; 
and tie them up again m the same wmy m clean napkins ; 

Make a round rice socle on a disli ; cover it with Montpellier 
Butter, and fix a piece of filed bread, 2 inches m diameter, m 
the centre ; 

Untie the quails ; glaze tlicm with Game Glaze ; and dish them 
on tlie sock, resting nine of them against the bread, and putting 
the tontli on the top ; garmsli with cliopped Aspic Jelly and 
croutons of jolly; and serve. 


ABFXO OP PHiLETS OP PABTBIDOB A LA BELLEVTrB 

Trim the fillets of 6 partridges in the same way as for 
Suprhne ; 

iVim the minion fillets; put them in a buttered sautJ-pan, and 
set them in the oven; when cold, decorate a round fluted 
cylinder-mould with one of the minion fillets in each rib ; pour 
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Ml a little Amie Jelly, anj on it place some hard-boiled white of 
egg and truffles, cut in patterns ; 

Fry the fillets in a «aMi^-pan with a little clarified butter; 
drain, and trim them small; dip each fillet in some Partridge 
Chaud-froid Sauce, and, when cold, lay tliem in a circle inside 
the decorated mould; fill it gradually with Aspic Jelly, and 
finish as described for Aspic with Decorated Fillets d la Bellevue 
{vide page 471) ; 

When set, turn the aspic out of the mould on to a rice socle 
covered with Ravigote Butter ; garnish with and chopped 

Aspic Jelly ; and serve. 


ASPIC A I.A PINANClkBB 

Cut and cook some Foie Gro't Scollops ; dip them in some 
Fspagnole Chaud-froid Sauce, and juit them on a dish to e(K)l ; 

Prepare some middle-sized cooks’ combs, some cocks’ kernels, 
truffles, and mushrooms; dip all in some Chicken Chaud-froid 
Sauce, and put them on a dish to cool ; 

Set a ])lain cylinder-mould in the ice ; pour in a thin layer of 
Aspic Jelly ; when it is set, dec-orate it with a pattern of truffles 
and hard boiled white of egg ; 

Ganiish the mould with some of the scollojis, truffles, cocks’ 
combs, mushrooms, ■uid cocks’ kernels, intermi.xing the whole, 
— being careful to ]mt the cocks’ combs m point downwards, so 
that they may not be upside down when tlu> aspic is turned out 
of the mould ; 

Fill the mould up gradually with Aspic Jelly and th(‘ garnish ; 
put a baking-sheet on it, with some ice on the top, and let it 
remain in the ice for two hours ; tlieii tniii the asj)ic out of the 
mould on to a rice socle covered with Montpellier Butter ; 
garnish with croutois of jelly and chopped Ague Jelly; and 
serve. 


A8PIO OP CHICEEB FUb£b A IiA BBINB 

Put a layer of Aspic Jelly, 4 ifich thick, m a plain cylinder- 
mould; when set, put on it a la}er of Chicken Purie, 

diluted with an equal quantity of yts/n'c Jelly; then another 
layer of Aspic Jelly, similar to the first, and a layer of 
diluted pureV, and continue the alternate layers until the mould 
is full ; cover the mould with a baking-sheet, with some ice on 
the top, and turn the dspic out, at the end of two hours, on to a 
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lice 8ode covered with Montpellier Butter ; garnish with crouiom 
and chopped Aspic Jelly ; and serve. 


ASPZO OV OHIOEBIW XSH 'SSUVWUB PtJBBBS 

Put a thin layer of Aspic Jelly in a plain cylinder-mould ; 
when it is set, decorate it with a pattern cut in tongue and 
truffles ; 

Make some Chicken Purh {vide page 293), and some Truffle 
Purk {vide page 303) ; 

Dilute each purk with an equal quantity of Aspic Jelly, and 
fill the mould witli alternate layers, ^ inch thick, of Chicken 
Park and Truffle Park ; 

When well set, turn the aspic out of the mould on to a rice 
socle covered with Ravifiote Butter ; garnish with chopped jelly 
and croutons of Aspic Jelly ; and serve. 


ASPIO OP LOBSTEB 

Put a thin layer of Aspic Jelly in a plain cylinder-mould ; 
decorate it with hard-boiled white of egg and lobster spawn ; 
when set, cover this pattern with Aspic Jelly, ^ inch thick ; 

Cut some lobster tails into scollops ; marinade them in some 
lemon-juice seasoned with peiqier and salt ; 

Put a layer of Montpellier Butter, \ inch thick, on a baking- 
sheet, and set it on the ice ; 

Put a :J-inch layer of Lobster Butter on another baking-sheet, 
and put it on the ice ; w'hen quite firm, cut both out, with a 
round cutter, to the size of the lobster scollops ; 

Place a circle of alternate scollops of lobster and Montpellier 
Butter in the mould ; pour in sufficient Aspic Jelly to come ^ inch 
above them ; when this is set, lay on it another circle of lobster 
scollops, and Lobster Butter scollops, dressing them reversed to 
the first circle ; pour in some more Aspic JeUy, and, when set, 
continue the alternate circles of lobster scollops and Lobster 
Butter, and lobster scollops and Montpellier Butter, until the 
mould is full; 

Cover it with a baking-sheet with some ice on the top, and let 
it remain in the ice for two hours ; then turn the aspic out of 
the mould on to a rice socle covered with Lobster Butter; 
garnish with chopped jelly and croutons of jelly ; and serve. 
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A8PXO OV XTLZtBTB OW BOZiB A IiA BATIOOTD 

Eemove the fillets of 4 large soles ; cut them in 2-inch lengths, 
and trim them to an oval shape ; put them on a buttered baking- 
sheet ; season with salt, pepper, and lemon-juice, and cook tliera 
in the oven ; when done, drain, and press them between two 
dishes till cold; dip each piece in some Green Jtlayotmaise 
Sauce, diluted with white Aspic Jelly, and put them on a dish 
to cool; 

Put a thin layer of Aspic Jelly in a plain cylinder-mould ; 
decorate it with tmlfle and tongue ; and pour in some more Aspic 
Jelly to a Jj-inch thickness; wJien it is set, dress some of the 
pieces of sole on it in a circle ; cover them with jelly ; and, when 
it is set, j)ut in another reversed circle of i>ieces of sole ; con- 
tinue in the same way till the mould is full ; and finish as 
above. 


SAliMOir WITH MONTPELLIEB BUTTEB 

Take a large slice of salmon, about C inches thick ; clean it ; 
and remove i inch of the bone at each end ; fill the hollow by 
inserting a large carrot, cut to its shape ; 

Wrap the salmon in thin slices of fat bacon ; and bind it 
round with string ; 

Put it in an oval stcwpan on the drainer; cover it with 
Mirepoix, and boil gently till the fish is dime ; 

Drain the salmon ; and, when cold, remove the carrot from the 
hollow part ; take off the skin very carefully ; glaze the ssdmon 
with Pish Glaze, and dish it on a iicc socle covered with 
Montpellier Putter ; 

Spread a layer of Montpellier Butter, | inch thick, on a 
baking-sheet ; put it on the ice, to become very firm ; then cut a 
strip 1 inch wide, and lay it round the salmon, the edge resting 
on the rice socle ; 

Cut another similar strip, and lay it round the top of the 
salmon ; 

Trim 4 fillets of sole to the length of the space between the 
two strips of Montpellier Butter ; decorate them with truffles ; 
cook them in the oven ; and, when cold, stick them up with 
Fish Glaze, one at each end of the piece of salmon, and one 
on each side; 

Cover the top of the salmon with another slice of Montpellier 

ana 
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BuUer, of the same shape as the salmon ; and garnish it with 
croutons of jelly and chopped jelly. 


aAnAHTixm ov xiziiiS zir nAsonow 

Bkin and clean 2 large eels ; slit them open down the belly, 
without severing them ; and remove the bone entirely ; 

Make some Galantine forcemeat with a salpicon of truffles, 
fat bacon, and tongue added ; (vide Turkey Galantine, page 
470); 

Spread a layer of tliis forcemeat inside the whole length of 
the eels, and refold them so as to enclose it ; roll them up in 
separate naj)kins, and tie the ends with string ; tic each eel across 
in three places, to keep them in shape whilst cooking ; 

Put them in a fish kettle ; cover them with Mirepoix, and 
simmer till the cels are done ; let them cool in the uquor for 
twenty minutes ; then untie them, and tie them up again in clean 
napkins ; when cold, untie and cut the eels into five pieces, 4 inches 
long; glaze four of the pieces with Fish Glaze ; and cut a sixth 
piece, 3i inches hmg, and glaze it in the same way ; 

Make a round rice socle on a dish, and cover it rvith Mont- 
pellier Putter ; 

Stand four of the pieces of eel on end on the socle ; put the 
fifth unglazcd piece in the centre, sticking the jiicces on with a 
little Montpellier Putter ; spread a layer of MoiUpellicr Butter 
over the top of the pieces, and stand the smaller one in the 
centre on the butter ; 

Spread a .{.-inch layer of Montpellier Putter on a baking-sheet ; 
put it on the ice ; and, when (juite firm, cut four strips, 4 inches 
by li inch ; stand one of these strips between each piece of eel ; 
cut some more butter into 1-iuch strijis ; fix them round the 
bottom of each pitve of eel ; and stick a l-inch strip of Mont- 
pellier Butter round the top of each jiiece ; 

Clook some fillets of solo in a ,vu?^/('-pan with a little butter ; 
when cold, trim and cut them out to represent battlements ; and 
stick them round the top of each piece of eel above the ^-inch 
strip of Montpellier Butter. 

The pieces of eel will then present the appearance of a fort 
or bastion. 

Decorate the bastion with some hard-lroilod white of egg, to 
represent the loop-holes under the battlements; garnish with 
chopped Aspic Jelly and croutons of Aspic Jelly ; and serve. 
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Cut some salmon into scollops, 1,^ inch in diameter, and ^ 
inch thick ; put them in a buttered sawi^-pan ; season with salt 
and pepper, and fiy them ; when done, dmn the scollops ; and 
put them on a dish to cool ; then season them slightly with salt, 
pepper, oil, and vinegar ; 

Pour a 4-inch layer of white Aspic Jelly in a plain border- 
mould; when this is set, garnish the mould with some picked 
prawns, turned olives, cabbagc-lottuces, cut in quarters, and 
hard-boiled eggs, arranging the whole tastefully ; fill up the 
mould with Aspic JcUy, and, when the latter is set, turn the 
border out on to a dish ; 

Dish the salmon scollops in a circle inside the border ; pour 
over some partly melted Aspic Jelly, seasoned with salt, pepper, 
vinegar, and chopped liavigote ; and, when this first row is set, 
fill up the centre with some of the unshapely pieces ; and dish 
anotlier and reversed circle of salmon scollops on the first ; pour 
over some more seasoned jelly; and continue reversing and 
diminishing the circles until they come to a point ; pour over 
some more jelly ; put half a hard-lK)iled egg, with a eabbage- 
Icttucc heart stuck in it, on the lop ; and serve. 


TUBBOT 8AI.AI) 

Boil a piece of turbot; and, when cold, cut it into oval 
scollops, 2 inches by li inch ; 

Season them with salt, pe])per, oil, and vinegar; 

Prepare a decorated border of white A-gnc Jelly ; and finish 
as directed for Salmon Salad {tide preceding recij>e). 


fillets of soles en uatoenaise 

Cook some fillets of soles, as directed for Aspic of Fillets of 
Soles (vide page 491) ; 

Cut them in pieces 2 inches long ; and, when cold, dip them 
in some Mayonnaise Sauce ; 

Prepare a border of white Aspic Jelly, garnished with crayfish 
tails, hard-boiled eggs, beetroot, and cabbage-lettuces ; 

Dish up the fillets, in reversed circles, inside the border, gradu- 
ally diminishing to a point ; pour over some Mayonnaise Sauce ; 
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and place half a hard-boiled egg, with a cabbagedettuce heart 
stuck in it, on the top. 


nOBSTXB BALAJ} 

Cut the tails of 3 lobsters into scollops ; 

Season them with salt, pepper, and vinegar ; 

Prepare a border of white Aspic Jelly, decorated with a 
pattern cut in Montpellier Butter, and Lobster Butter ; when set, 
turn the border out of the mould on to a dish ; 

Put a ring of Lobster Butter inside the border, and place a 
circle of lobster scollops on the butter ; then another, smaller, 
ring of Lobster Butter on the scollops; and place another, 
reversed, circle of scollops on the butter ; continue with alternate 
and decreasing rows of scollojis and butter (filling the centre 
with the unshapely pieces mixed in Mayonnaise Sauce), until the 
salad finishes in a point ; pour over some half-melted Aspic 
Jelly, seasoned with vinegar and chopped Rnviyoie ; put a small 
round pat of Lobster Butter on the top ; stick a cabbage-lettuce 
heart in it; encircle the latter with a ring of capers; and 
serve. 

Instead of the border of Aspic Jelly, the bottom of the salad 
may be garnished round with some hard-boiled eggs, cut in 
quiirters, and docoratetl with fillets of anchovies, with some 
olives, cabbage-lettuces, cut in rpiarters, and with a few sprigs 
of tarragon. 

Observation. — Cold Mayonnaise Sauce is served in a boat, 
with all fish salads. 


BXTSSIAir BAI.AD 

Cook some fillets of partridge and chicken in a .wMiJ-pan, 
with a little butter ; drain, and put them on a plate to cool ; 

Cook some thin slices of salmon in the same way ; 

Wash and trim 8 anchovies ; and cut them into small dice, 
together with the partridge, chicken, and salmon ; 

Cut some carrots and turnips with n small round vegetable 
scoop; blanch, and cook them in water, with a little salt 
added ; 

Boil some asparagus peas, and some French beans, cut in 
diamond-shaped pieces ; 

Drain all the above vegetables ; and, when cold, put them in 
a basin, with the fish, chicken, and partridge ; season with salt, 
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oil, ^egar, a little Cayenne pepper, and some chopped 
Eavigoto ; 

Caviar may be added, accoiding to taste ; 

Prepare a border of white Aspic Jelly, garnished with picked 
prawns, olives, and small Indian Pickle; when set, turn the 
border out on to a dish ; 

Add some partly-melted white Aspic Jelly to the salad, in the 
basin ; mix, and dish it up in layers inside the border ; pour a little 
jelly over each layer, and let it set completely before adding 
another ; continue the layers, diminishing each one till the salad 
comes to a point ; and serve. 


VEGETABLE ENTllEMETS 

VEGETABLE MACEDOINE 

Prepare a macMoine of vegetables, as directed page 4(U ; 

Put tlie vegetables in a basin, and sea^on them with salt, 
pepper, oil, vinegar, and chopped llarigote ; mix some hall-melted 
white Aspic Jelly with the wliole ; and pile the mackioine up in 
a paste cromtadc, made to the size of the dish, and 1^, inch 
high. 

OAtTLIPLOWEnS EN MAYONNAISE 

Prepare some cauliflowers, as directed for Garnish [mlc page 
297); season them with a little salt, pe[)pcr, and vinegar ; and 
pile them uj), on a dish, to a {)oint; 

Arrange a border of carrots, turnips, and green vtgetables, 
round the dish ; pour over plenty of white Magonnaise Sauce ; 
and serve. 

SALSIFY SALAD 

Boil the salsify, and cut them in 2-inch lengths ; season them 
with salt, pepper, oil, vinegar, and chopped Havigote-, atid dish 
them in a paste croustade, as directed fur Vegetable Macedoine 
(vide above). 


ITALIAN SALAD 

Cut some carrots and turnips through with a i-inch vegetable 
cutter ; and cook them as described for Garnishes (vide pages 
295, 296) ; when cold, cut them into slices ^ inch thick ; 
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Out some boiled potatoes and beetixxjt in the same way, and 
put the whole in a baan ; season' with salt, pepper, oil, vinegar, 
and chopped Ravigote ; and dish up the salad in a paste crou- 
stade. 


OEBUAW SALAD 

Blanch 1 Ib. of sauerkraut in boiling water for five minutes ; 
cool, and drain it well ; 

Throw 1 lb. of red pickled cabbage in cold water ; drain, and 
cut it, with the sauerkraut, in thiu shreds, and put the whole in 
a basin ; 

Chop 2 onions very fine ; blanch, drain, and add them to the 
sauerkraut, together with 1 oz. of grated and chopped horse- 
radish,' and a tablespoonful of chopped chervil ; 

■ Season with salt, pepper, 6 tablcspoonfuls of oil, and 1 table- 
spoonful of vinegar ; 

Taste for seasoning ; and dish the salad in a paste croustade. 

SWEDISH SALAD 

Wash and trim a pickled herring ; cut it in small dice ; and 
put it in a basin ; 

Take the same quantity of cold roast beef, boiled potatoes, 
and beetroot, russet apples, and 4 anchovies, jmeviously steeped 
iti water ; cut the whole in small dice, and add it to the cut 
herring, with : 

1 tablespoonful of well-drained capers, 

1 tablospoonful of choi)pcd gherkins, 

1 hard-boiled egg, chopped fine, 

2 tablcspoonfuls of clio)>ped chervil, 

1 tablespoonful of chopped tarragon, 

20 turned olives ; 

Season with salt, pepper, oil, and vinegar ; 

Mix, and put the whole in a salad bowl, and lay 24 fresh- 
opened oysters on the top. 

This salad should be highly seasoned. 

BUMUEB SALAD 

Peel about 6 oz. of cucumber, and slice it very thin ; 

Trim 6 oz. of raw artichoke-bottoms, and 2 oz. of white celery, 
imd cut both in very thin slices ; marinade the whole in salt for 
two hours ; drain, and add 4 oz. of sliced red radishes ; 
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Put the vegetables in a salad bowl, and season with a table- 
spoonful of mustard, mixed with 2 tablespoonl'uls of Orleans 
vinegar, 8 tablespoonfuls of oil, 3 small pinches of pepper, and 
^ oz. of picked chervil leaves ; mix; and scn-e. 

Observation . — Some red pickled cabbage may be substituted 
for the radishes. 

WINTBB BAIiAD 

Cut 1 lb. of red cabbage in thin shreds ; blanch it in boiling 
water for fifteen minutes ; 

Cool, drain, and put it in a basin with 1 oz. of salt, and let it 
pickle for four hours; then pour ofi the water; add ^ gill of 
vinegar; mix, and let the eabbage marinade for two hours; 

Trim 1 lb. of celery ; cut it in .small dice, and blanch it in 
boiling water for ten minutes, and dmin it; 

Cut an equal quantity of cold boiled poUvtoes in the same 
way. 

A quarter of an hour before serving, drain tin* cabbage, and 
mix the whole in a salad bowl, adding : 

3 table.spoonfuls of oil, 

1 tablespoonful of chopped tarragon, 

2 small pinclu's of pepper ; 

Taste for sea.soning ; and serve. 


POTATO AND TBUPFLE SALAD A LA DEMIDOPP 

Peel and slice 1 J lb. of trufiles, previously boiled in Madeira, 
and an equal quantity of l)oiled French kidney potatoes ; 

Put llitun in a basin ; and season with salt, jiepper, oil, vinegar, 
and a table.spoonful of coarsely chopped }lavi(jote‘. 

Make a border of carrotsaml turnip.s,eut, with a : -inch vegetable 
cutter, into piei'cs 1 inch long ; blanch ; boil, and dram them ; cut 
a little hole at the top of each piece, to receive an as[)aragns point 
in each; stand the pit'ces of carrot and turnip alternately round 
the dish, and pile uj) the j)otatoe.s and trufiles in the centre. 

MACEDOINE SALAD 

Cut the following vcgetab1e.s in small dice ; 

2 artichoke-bottoms, and equal quantities of : 
carrots, celeiy roots, 

turnips, asparagus peas, 

beetroot, ix'as. 

French beans, 

3 s 
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All the vegetables should be blanched, cooled, and ditiined 
on a cloth. ” ' ’ . - 

Put the whole in a salad bowl ; season with some Mayonnaise 
Sauc.e a la Eavigote ; and serve. 

VBIiirOH BEAKS SALAD 

Cut some French beans into diamond-shaped pieces ; blanch ; 
cool, and drain them ; 

Season with salt, pepper, oil, vinegar, and chopped Ravigote ; 
mix, and dish the salad in a paste croustade. 

SMALL BOLLS A LA FBAK^AISE AIT SALFIOOK 

Make and bake some small French rolls of an oval shape, 
2J, inches by 1 ! incli ; rasp tlie rolls; cut out a piece of the crust 
on the toj), and l emove the cminb from the inside ; 

Prepare a mljdcon of fillets of chicken, tongue, and truffles, 
mixed in Mayonnaise Sauce, with some cht)pped liavigote 
added ; 

Fill the rolls with the salpicon ; replace the covers ; dish them 
on a nai)kin ; and serve. 


SMALL BOLLS A LA FBAK9AISE WITH LOBSTEB 

Prepare some rolls as directed in the preceding reci])e ; 

Cut some lobster tails in small dice ; mix them in some 
Mayonnaise Saiux*, with some chopped Racigote added; 

^'ill the rolls with the lobst 'r ; rcjdace the covers ; and serve. 

SMALL BOLLS A LA FBAKgAISE WITH SOLES 

Prepare some rolls as directed for Small Polls a la Franqaise 
au Salpicon ; 

Trim some fillets of soles, and cook them in a saate'-pan, with 
some butter and lemon-juice ; when cold, cut them in small dice; 
season with salt, pepper, oil, vinegar, and chopped Ravigote ; mix 
thoroughly ; fill the rolls with the salad ; replace the covers ; 
and serve. 


HAM SAKDWIOHES 

Eemovc all the crust from a loaf of bread, baked in a tin ; 
Butter, and cut up the bi'ead into slices ^ of an inch thick ; 
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Cover one slice of bread, very evenly, with thin sKces of boiled 
ham, laid on the buttered side ; spretid a little mustard on the 
ham, and reverse anotlier slice of bread and butter on the top ; 
proceed in the same way till all the bread is used ; press the 
slices lightly together, and cut them through into pieces 2^ 
inches by ; 

Dish the sandwiches on a uaphin ; and servo. 


POIB OBAS SANDWIOHBS 

Prepare the saiulwiches as before, — substituting some thickly- 
spread Potted Foie Units for the butter and ham. 


CHICKEN SANDWICHES 

Cut some slices of bread and butter, O'! described for Hum 
Sandwiches ; 

Sprinkle some salt over, and garnish the sandwiches with 
fillets of cold roast eliiekeii, cut very thin ; press, and cut the 
sandwiches us above ; dish them on a napkin ; and serve. 

ANCHOVY CANAPES 

Cut some slices of crumb of bread, [ inch thick; cut these in 
pieces 2.!, inches long, 1, inch wide; and fry tiiem it) clarilied 
Imtter, till of a nice golden colour; 

When cokl, .-pread the pieces witli Anchovy llutter ; 

Steep some anchovies in cold wiiter ; drain, open, tind trim 
them ; 

Place 4 fdlets of anchovies, lengthwise, on each jticce of bread, 
leaving three small spaces between the lillets; lill the lir.-t space 
with chopped hard-boiled white of egg; lill the mitldh! s|)aee 
with chopped parsley, and the third with chopped hard-boiled 
yolk of egg ; 

Dress the canapess in a Hat china boat, or small dish, generally 
used for all these cold Hors d’lmvn’. 


SHBIMF CANAPES 

Cut some slices of crumb of bread ^ inch thick ; cut them out 
with a plain 2-iucli cutter, and fry the rounds in a little clarified 
butter, till of a light gulden col.)ur ; wheu cokl, spread them 

a 4 2 
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over witli Shntop’ Btittb* ; and place a rosace, or circular pattern, 
of trimmed shrimp tails on the top ; put a little chopped parsley- 
in the centre ; and dish the eanapis in a boat, overlapping one 
another. 


OA-yXlB OAIlAfBS 

Cut and fry tlie bread as described in the preceding recipe, 
and spread a layer of Caviar on the rounds ; dish them in a boat ; 
and serve. 


CBAYPISH TAILS CANAPES 

Cut and fry the bread as directed for Anchovy Canapes ; 
spread tlie pieces -with Crayfish Butter ; lay some trimmed cray- 
fish tails on the middle of the bread, and place a small border ot 
chopped parsley on each side ; dish the canapes in a boat ; and 
serve. 


LOBSTEB CANAPES 

Cut and fry the bread as described for Shrimp Canaph (vide 
page 499); spread the rounds with Lobster Butter, and {lut a 
large lobster scollop, previously marinaded in oil, vinegar, salt, 
and pe])per, in the centre ; place a row of capers round the 
lobster ; and dish the canaph in a china boat. 

SMOKED SALMON CANAPES 

Cut and fry the bread as directed for Anchovy Canapk (vide 
page 499) ; spread the pieces with Anchovy Butter, and cover 
the butter with some very thin slices of smoked salmon ; dish 
the canapis in a boat ; and serve. 

SMOKED HEBBINO 

Cut off the head and tail of a smoked herring ; trim off the 
skin, and remove the bones, and cut the fish lengthwise into fillets 
4 inch wide ; 8tc“ep the fillets in some salad oil for six hours ; 
then drain, and set them in a china boat ; pour some fresh oil 
over them ; and serve. 

FILLETS OF SOLE AND ANOHO-VIES 

Take the fillets of a small sole ; trim, and fry them in a saute- 
pan, with one tablespoonful of salad oil, some salt and pepper ; 
drain, and press them Between two dishes till cold ; 
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Clean and prepare 4 anchovies ; cut each half, lengthwise, into 
4 fillets; 

Cut the fillets of sole to the game ske as the anchovy fillets ; 
mix both together, and put them in a china boat ; 

Mix, in a basin : 

4 tables^wonfuls of salad oil ; 

1 tablcspoonful of tarragon vinegar ; 

1 chopped capsicum ; 

Pour the whole over the fish ; and serve. 


MABINAUBD TUNNY 

Cut some marinaded tunny in thick slices ; arrange them in a 
boat, overlapping one another ; ])ut a small heap of capers at 
each end, and at each side of the boat ; pour over some fresh 
salad oil ; and serve. 


SMOKED SALMON 

Trim a piece of smoked salmon, and cut it in very thin slices; 

Put a sheet of oiled j)aper on a gridiron ; lay the slices of 
salmon on the paper, and broil them, over a slow fire, for a 
minute on each side ; 

When cold, dish the slices in a china boat ; pour over a little 
salad oil; and serve. 


PBAWNS 

Garnish the bottom of a china boat with fresh parsley, dishing 
some prawns closely on it, the heads outside and the tails to the 
centre ; garnish with some more parsley ; and serve. 


MOBTADEIiLE, OB ITALIAN SAUSAGE 

Cut the sausage in very thin slices, and set them in a circle 
round a china boat. 


PICKLED TONGUE 

Trim a tongue, and cut it in thin slices ; set them in a boat, 
overlapping one another, and garnish each side with a border 
of dropped parsley. 
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AjETOHOVT SAXiAJ) 

Steep and clean 7 anchovies; remove the scales and bones, 
and cut the anchovies into fillets J of an inch wide ; lay them 
across in a china boat in a trellis pattern ; garnish with a border 
made of small alternate portions of chopped hard-boiled yolk 
and white of egg, and chopped parsley. 

Season with oil and vinegar just before serving. 
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CHAPTER XVI 

HOT AND COLD SWEET liNTREMETS 
I 

HOT ENTREMETS 

SAVARIN 

Put 1 lb. of sifted flour in a basin ; 

Make a hole in the middle, and put in | oz. of German yeast, 
and I gill of wann milk ; mix it with tlie flour immediately 
surrounding it, alx)ut one quarter of the whole quantity, to make 
the sponge, and stand the basin in a warm place ; 

When the sponge has risen to twice its original size, add 1 gill 
of warm milk, and 2 eggs ; work the contents of the basin with 
a spoon, and mix in another egg ; then add | lb. of worked 
butter, \ oz. of salt, A oz. of sugar, and A giU more waim milk ; 
continue working with a spoon, and adding one egg at a time, 
until 6 eggs have been used ; 

Cut 2 oz. of candied orange peel in very small dice, and mix 
it in the paste ; 
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Butter a fluted cylinder-mould; strew a tablespoonful of 
chopped almonds on the butter, and half fill the mould with the 
paste ; let it stand, and, when it has risen to the top of the 
mould, put the savarin to bake in a moderate oven ; 

When done, turn it out of the mould ; let it cool for twenty 
minutes ; pour over it some syrup, flavoured with Anisette ; and 
serve. 


BISCUITS A LA CBillB. BLAVOUBED WITH LEMOH 

Break 6 eggs ; put the whites in a whipping bowl and the 
yolks in a basin ; add ^ lb. of pounded sugur, and the grated 
peel of a lemon to the latter; and work the wliole for a few 
minutes, with a wooden spoon ; 

Whip the whites, and mix them with the yolks ; add 3 oz. of 
flour, and 1 gill of whipped cream ; put the paste in some paper 
eases [vide Woodcut, page 544) ; sprinkle some fine sugar on 
the top ; bake in the oven ; and serve. 


BISCUITS A LA CEEME, PLAVOUBED WITH OBANGE 

Make the biscuit^i as above, — substituting the grated peel of 
an orange, for the lemon. 


BISCUITS A LA CBbUB, PLAVOUBED WITH VANILLA 

Proceed precisely as directed for Biscuits a la Creme, flavoured 
with lemon, — substituting vanilla sugar, for the grated lemon 
peel. 

BICE CAKE WITH APBICOTS 

Wash and blanch 1 lb. of rice ; drain, and put it in a stew- 
pan, with quart of boiled milk, | lb. of pounded sugar, and 
2 oz, of butter ; 

Simmer gently for an hour ; and, when partly cold, mix in 
S eggs ; 

■ Take 18 preserved apricots ; separate them in halves ; put 
them in a sugar-boiler, with some syrup at 20® ; simmer for 
five minutes ; and drain the apricots on a sieve ; 

Batter a plain pudding-mould ; strew the butter with bread- 
crumbs, and put in a layer of rice, 1 inch thick ; then a layer of 
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pieces of apricot ; and continue the alternate layers till the mould 
is full ; bake in the oven ; and, when done, turn the cake out of 
the mould ; and serve with a custard sauce, made as follows : 

Put 8 yolks of egg in a stewpan, with \ lb. of pounded sugar, 
and 1 pint of milk ; stir over the fire, without boiling, until the 
sauce coats the spoon ; add ^ gill of Noyeau ; strain the sauce 
through a tammy cloth ; put it in a boat ; and serve. 

BICB CAKE WITH PIHE-AFPLE 

Prepare the rice as above ; 

Cut ^ lb. of pine-apple in large dice ; cook them in syrup ; 
drain, and mix them in the rice ; 

Butter a plain pudding-mould ; strew it with bread-crumbs ; 
fill it with the rice and pine-apple, and put it to bake in the 
oven ; when done, turn the cake on to a napkin, on a dish ; and 
serve, with the following sauce : 

Peel and core 3 large Wellington apples ; cook them in 1 
pint of syrup at 16° ; when the apples have melted down, strain 
through a silk sieve, and mix this syrup with that in which the 
pine-apple has been cooked ; reduce it until it coats the spoon ; 
and serve it in a boat, with the cake. 


CBOUTES AU MADEBB 

Make some Savarin Paste, as directed at page 503 ; put it in 
a plain cylinder-mould, 8 inches in diameter ; bake in the oven ; 
and, when cold, cut the cake in slices ; lay these on a baking- 
sheet ; sprinkle them over with fine sugar, and glaze them 
in the oven ; spread each slice over with some apricot jam ; and 
dish them in a circle ; 

Make a salpicon of pears, cooked in syrup, preserved cherries, 
and angelica ; put all the above in a stewpan, with i gill of 
Madeira, and | gill of syrup at 30° ; warm, and fill the centre 
of the dish with this salpicon ; 

Boil 1 gill of Madeira, and 1 gill of syrup at 36° ; pour it over 
the croutes ; and serve. 

OBOUTES WITH PIHE-APPI.B 

Piepare some cro&tes as above ; 

Cut some pine-apple into slices, J inch thick, and 2 inches in 
diameter, and cook them in syrup at 24° ; 

3 T 
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Pound the trimmings of pine-apple in a mortar ; prOss them 
through a silk sieve ; and put the purie in a basin ; 

Drain the pine-apple ; and dish the cro&tes, and pieces of pine- 
apple, alternately, in a circle ; 

Strain the syrup in which the pine-apple has been cooked; 
reduce it to 32°, and mix it to the Pine-Apple Puree ; pour it 
over the croUltes ; and serve. 


UAZABIN CAKE WITH BTTU 

Sift 1 lb. of flour on to a pasteboard ; 

Make some sponge with a fourth part of the flour, ^ oz. of 
German yeast, and warm water ; and put it in a warm place to 
rise; 

Gather the reraaimh'r of the flour together ; make a hole in 
the centre, and put in : 

lb. of butter ; J. oz. of sugar ; 

1 gill of warm milk ; 1 pinch of salt ; 

Woi'k the whole into a paste ; and add 7 eggs, one after the 
other, beating and working the paste all the time ; 

When the sponge has risen to double its size, mix it with the 
paste ; 

Butter a plain pudding-mould ; strew it with almonds, cut in 
very thin strips ; half fill the mould with the paste ; and, when it 
has risen so as to fill it entirely, bake it in the oven ; 

Make a sauce as follows : 

Put pint of syrup at 30° in a stewpan, with 1 gill of rum 
and 2 oz. of finc'ly chojiped candied citron; boil, and thicken 
the sauce with 3 oz. of butter ; 

Turn the cake out of the mould ; cut it in two in the thick- 
ness ; j)our lialf the above sauce on each piece, and, when the 
cake has absorbed it all, replace one piece above the other; 
dish the cake on a napkin ; and serve. 


BBIOOHE A X.’AI.I.EMAHDE WITH MADEIBA SATTOB 

Make some Brioche Paste as directed in the First Part {vide 
page 199). 

Butter a plain pudding-mould ; half fill it with the paste, and, 
when it lias risen to the top of the mould, bake the brioche 
in the oven ; 

Kub ^ lb. of Apricot Jam through a hair sieve ; put it in a 
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stewpan witli 4 Madeira ; boil for three minutes, stirring 

■with a spoon ; 

When the briocJie is done, turn it out of the mould ; cut it into 
four equal rounds ; spread each slice over with some of the 
apricot, and replace them one above the other ; glaze the out- 
side of the cake with some more of the apricot, and serve tlie 
remainder in a boat 

CAKE A LA MONTMOREEOY' 

Sift 1 lb. of flour on to a pasteboard ; take a fourth jiart of it 
and mix it with oz. of German yeast and warm water, to make 
the sponge, and put it to rise in a warm place ; 

Gather the remainder of the flour togetlier ; make a hole in 
the middle ; and put in : 

4 oz. of pounded sugar, 10 eggs, 

4 gill of water, lb. of butter ; 

Mix the whole together; work and beat the paste, adding 
5 more eggs, one after the other ; 

When the sponge has risen to twice its original size, mix it 
with the paste, together with 4 lb. of dried cherries, cut in four 
pieces ; 

Butter a plain pudding-mould ; half fill it with the paste ; 
and, when it has risen to the top of the mould, bake the Ciike 
in a moderate oven ; 

When the cake is done, turn it out of the mould, and dish it 
on a napkin ; 

Boil 1 pint of .syrup at 36°, with 1 pint of Kirsclienwasser ; 
and serve the sauce in a boat with the cake. 


PLUM PtTDDINO WITH BUM 

Take: 

£ lb. of picked and finely chopped suet ; 

^ lb. of stoned raisins ; 

2 lb. of well washed and picked currants ; 

1 1b. of candied orange peel and citron, cut in small dice ; 
lb. of pounded sugar ; 
lb. of bread-crumbs ; 

2 peeled russet apples, cut in small dice ; 
the grated peel of a lemon ; 

Mix the whole thoroughly in a basin, with 3 jTOunded cloves, 
a pinch of salt, 6 eggs, one at a time, and 4 gUl of rum ; 

3 T 2 
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Butter a pudding-mould; fill it witli the mixture, and tie 
a cloth over the top ; 

Eeverse a small bahing-sheet at the bottom of a_ stock-pot, 
three parts full of boiling water ; put the pudding in it, and boil 
for four hours, keeping the pot replenished with boiling water ; 

Turn the pudding out of the mould on to a hot dish ; sprinkle 
-the dish with pounded sugar ; pour in ^ pint of warm rum, and 
light it when putting the pudding on the table. 


PliOVL PUDDINO WITH MADEIBA SAUCE 

Prepare and cook a pudding as before ; 

For the sauce : 

Put 8 yolks of egg in a stewpan, with j lb. of pounded sugar ; 
3 gills of Madeira, and half the grated peel of a lemon ; stir over 
the fire, until the sauce coats the spoon ; strain through a tammy- 
cloth ; and serve the sauce in a boat w'ith the pudding. 


CABINET PUDDINO 

Break 10 yolks of egg in a basin ; beat them for a minute, 
and add, whilst stirring : 

J lb. of pounded sugar ; 
li pint of boiled milk ; 

I gill of Kirschenwasser ; 

and strain the custard through a tammy-clotli into a basin ; 

Stone 3 oz. of raisins ; 

Pick, wash, and dry 2 oz. of currants ; 

Cut 3 preserved apricots, and 2 oz. of dried cherries, into 
small dice ; 

Butter a plain pudding-mould ; put a round of paper at the 
bottom, and set in a ;^-ineh layer of the mixed frmt ; on this 
place a layer of finger biscuits or of slices of sponge cake ; con- 
tinue the alternate layers till the mould is two-thirds fuU ; pour 
in the custard slowly ; let it stand for a few minutes, and cook 
the pudding au bain-marie, without boiling ; turn it out of the 
mould on to a dish ; and serve with a sauce, made as follows : 

Put 8 yolks of egg in a stewpan, with | pint of syrup ; stir 
over the fire until the sauce coats the spoon ; add 1 gill of 
Kirschenwasser ; strain the sauce through a tammy-cloth ; and 
serve it ip a boat, with the pudding. 
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AFFUB 0HAB1.0TTB 

Peel and core 20 Eibston or Orange Blenheim Pippin apples ; 
cut them in thin slices ; put them in a saute-^&u, with some 
Butter and pounded sugar, and toss them over the fire till they 
are done ; 

Line a plain round mould with bread, as follows : 

Cut some thin slices of crumb of bread ; cut out a round, with 
a l.Jj-inch cutter, to put in the centre; then cut some heart- 
shaped pieces, and dip them in butter, together with the round 
piece ; put the latter at the bottom of the mould, in the centre ; 
and place the heart-shaped pieces round it, overlapping one 
another, and with the points resting on the round piece ; 

Cut the remainder of the slices of broad into strips inch 
wide, and of the height of the mould ; di]) thcjn in butter, and 
stand them all round the mould, also OYcr]a]>])ing one another ; 
fill the centre with the cooked apples, and put the Charlotte in 
the oven until the bread is well coloured ; 

Turn the Charlotte out of the mould on to a dish ; glaze it 
over with some boiled ajiricot jam ; and serve. 



CHAUU>>Tn MOUID 


PEAB CHABLOTTB 

Line a mould with bread as above ; 

Peel 1 5 Bon Chreiwi pears ; cut them in quarters, and cook 
them in a saute'-pan, with some butter and vanilla sugar ; 

Pill the mould with the pears ; put the Charlotte to colour 
in the oven ; turn it out, and glaze it as above. 

PANCAKES WITH APBICOT JAM 

When making a quantity of pancakes it is better to use two or 
three frying-pans, so that they may be prepared more quickly. 
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Put J lb. of flour in a basin, with : 

5 eggs, 

’ 1 oz. of pounded sugar, 

I small pinch of salt ; 

Mix the above well together, and mix in lb. of butter 
melted ; then add 5 gills of milk, stirring all the time ; 

Cut a piece of crumb of bread to a flattened dome shape, 4| 
inches diameter ; sprinkle it with fine sugar, and glaze it in the 
oven; 

Put three pancake pans on the fire ; butter them slightly with 
some clarified butter, and put about two tablespoonfuls of the 
batter in each pan ; as soon as one side of the pancake is 
coloured, turn it on the dome-shaped piece of bread ; spread 
the top with apricot jam, and continue putting the pancakes 
one above the other, spreading some jam on each, — except 
the top one ; sprinkle this with line sugar ; glaze it with a hot 
salamander ; and serve. 
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WITH A SALPICON OP PBUIT A LA PAKISIBNNB 

Make and bake a savor in in a cylinder-mould 8 inches 
diameter (vide Savorin, page 503); when done, turn it out 
of the mould, and trim it so as to form a socle, or stand, 1 J inch 
high, and put it on a dish ; 

Peel and cut 2 Colville apples into small dice, and cook them 
in some syrap ; 

Cut some Bon Chretien pears in the same way, and cook them 
in syrup, with a little prepared cochineal added ; 

Peel and core 7 other Colville apples ; cut them in two, and 
cook them in syrup ; 

Cut 14 slices of preserved pine-apple to the size of the pieces 
of apple, and warm them in some s^p ; 
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Dish the slices of pine-apple and apple, alternately, in a circle 
on the savarin ; 

Cut some preserved apricots, greengages, and cherries in small 
dice ; add them to the apples and pears cut in dice ; and put 
the whole in a sugar-boiler, with 1 gill of syrup at 32°, and 1. gill 
of Kirschenwasser ; boil for a minute, and fill the centre of the 
circle with this salpicon ; garnish with preserved cherries and 
angelica ; and serve. 


APPLES WITH BICE 

Core 12 small Colville apples, with a long cutter 

Peel them very smooth, and cook them in some syrup 
at 18° ; 

Make a rice croustade to fit the dish, and 2 inches high ; 

Boil ^ pint of rice in 1 quart of milk, with some sugar ; when 
the rice is done, put it in the croustade ; 

Drain the apples, and pile them up on the rice, putting a well- 
drained preserved cherry on the top of each apple, and a diamond- 
shaped piece of angelica between each apple ; and serve ; 

Strain the syrup in which the apples have been cooked ; 
reduce it, and pour it over the apples ; and serve. 


PEARS WITH BICE 

Turn 15 Eousselet pears ; remove fhe cores, and cook the 
pears in some syrup, adding a little prepi^jed cochineal ; 

Make a rice croustade to the size Zf the dish, and 2 inches 
high ; 

Boil some rice; finish, and dish the pears as directed for 
Apples with Bice {vide preceding recipe), 

APBIOOTS WITH BICE 

Cut 18 apricots in halves ; remove the stones ; and cook 
them in some syrup ; 

Make a rice cromtade to the size of the dish, and 2 inches 
high ; 

Boil I pint of rice in 1 quart of milk, with some sugar, and 
half a stick of vanilla ; 

Simmer gently for an hour ; and put the rice in the croustade^ 
raising it towards the centre ; place the apricots on it in circles ; 
pour over them the strained and reduced syrup ; and serve. 
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PEACHES WITH EIOB 

Cut 12 peaches in halves ; take out the stones ; and blanch 
the fruit in syrup at 20® ; 

Drain the peaches on a sieve, and remove the skin ; 

Make a rice cromtade to the size of the dish, and 2 inches 
high ; 

Boil some rice to fill it ; and finish as before. 

AFBICOTS A I.A OONDE 

Cut 18 apricots in halves ; stone ; and cook them in some 

^yrup ; 

Mix 4 tablespoonfuls of Indian-Corn Flour with 1\ pint of 
cold milk, 3 oz. of pounded sugar, and 1 stick of vanilla ; and 
stir over the fire until it thickens to a paste ; 

Take half of this paste ; spread it on a dish ; and, when cold, 
shape it into croquets about the size of a cork ; dip them 
in egg, and bread-crumb them ; 

Make a savarin socle, as directed for Apples a la Parisienne 
{^nde page 510), and put it on a dish ; 

Drain the apricots ; and strain and reduce the syrup ; 

Fiy the croquets in hot fat ; 

Dish 18 pieces of apricot in a circle on the savarin ; and 
on these place the other 18 pieces in a reversed circle; garnish 
round the socle with the croquets ; 

Add some hot cream to the remainder of the paste, till it 
forms a thick botdllle; put it in the cetitre of the circle of 
apricots ; glaze the latter with the reduced syrup ; and serve. 

PEACHES A 1.A OONDE 

Cut 12 peaches in halves ; remove the stones, and put the 
pieces in some boiling syrup for a few minutes; drain them 
on a sieve, and take off the skin ; 

Make the croquets ; dish the peaches, and finish as directed 
for Apricots d la Cond^ (vide preceding recipe). 

HOT UACBDOIEE OF FBTHT 

Cut 5 Bon Chritien pears in quarters ; irim them smooth ; 
and cook them in some syrup at 18°, with a teaspoonful of 
Maraschino added i 
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Cut 5 Colville apples in quarters ; trim ; and cook them in 
some syrup at 16* ; 

Cut 6 slices of pine-apple in half, and cook them in some 
syrup at 16“ ; 

Cut 8 preserved apricots, and 8 preserved greengages, each 
in two pieces, and warm the whole in some syrup ; 

Drain all the above fruit, and dish it in a silver casserole, 
intermixing the colours ; 

Boil 3 gills of syrup at 30“, and ^ pint of Maraschino together ; 
pour over the fruit ; and serve. 

BBIOCHB TIMBALE WITH PBUIT 

Line a plain mould with Brioche Paste, \ inch thick ; 

Butter a sa?/t^-pan with clarified butter ; 

Peel and cut 5 Bon ChrStien pears in quarters; set them 
in the suMt^-pan ; sprinkle over some line sugar ; cover the 
pan ; put some live coals on the top, and cook the pears on 
a very slow fire ; 

Peel and cut 5 Colville apples in quarters, and cook them in 
the same way as the pears; 

Cut 24 preserved Mirabelle plums in two; stone, and boil 
them in syrup for two minutes ; 

Drain the apples, pears, and plums ; mix the whole together, 
and fill the brioche timbale with them ; 

Put a Brioche Paste cover on the top ; make a hole in the 
cover, and bake the timbale in a moderate oven ; when done, 
close the hole in the cover with a piece of paste ; turn the 
timbale out of the mould on to a dish ; make a hole in the 
top, J inch in diameter, and pour in 1 pint of syrup, mixed 
with pint of Noyeau ; put a preserved cherry on the hole ; 
and serve. 

BBIOOHE TIMBALE WITH A MAOEDOIHE OF FBUIT 

Prepare a brioche timbale as above ; 

Cut and cook some Bon Chrkien pears, and some Colville 
apples, as described in the preceding recipe ; 

Cut some slices of pine-apple in two pieces, and some 
preserved apricots and greengages in halves ; and stone them ; 

FiU the timbale with all the above fruit, adding some pre- 
served cherries ; put a Brioche Paste cover on the top ; and finish 
as directed in the preceding recipe, pouring in, tlirough the 

3 u 
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hole in the top, 1 pint of syrup at 30", with i pint of 
li^aschino added. 

ALMOWD O0STABD PBITTEBS 

Put 5 eggs in a stewpan, with 1 lb. of flour ; mix ; and pour 
in, by degrees, 1 quart of milk, and stir over the fire for twenty 
minutes, when the custard should be very smooth ; take it off 
the fire ; and add : 

‘ J|; lb. of pounded sugar, 

1 oz. of blanched and pounded bitter almonds, 
fi yolks of egg, 

1 small pinch of salt; 

Mix; and spread the custard to a 1-inch thickness on a 
slightly buttered baking-sheet ; when cold, cut it in pieces, 
2 inches by 1| inch ; dip the pieces in egg ; bread-crumb, and 
fry them in very hot fat till slightly coloured ; drain ; sprinkle 
them with sugar, and pile them up on a napkin, on a dish ; and 
serve. 

OBANOB OTJSTAEI) PEITTEBS 

Prepare a custard as above, substituting some grated orange- 
peel for the bitter almonds ; fry, and finish the fritters in the 
same way. 

Observation. — ^The custard fritters may be flavoured with 
chocolate, coffee, vanilla, &c. 

OnSTABD PBITTEBB PLAVOUBED WITH OABAMBL AN© 
OBANOB PLOWEB 

Put 1 OZ. of pounded sugar in a small sugar-boiler ; stir over 
the fire until the sugar acquires a dark brown colour, without 
djurning, and pour in ^ gih of water to melt the caramel, and 
1 tablespoonful of Orange Flower Water ; 

Butter 8 rfan'cfe-moulds ; 

Put 10 yolks of egg in a basin, with \ lb. of pounded sugar, 
the dissolved caramel, and some boiled milk (measuring out 
6 daricie-moulds full of the latter) ; 

Mix the whole well together, and strain through a tammy 
cloth; 

Fill the above moulds with the custard ; poach it au bain- 
marie, putting some live coals on the cover ; and, when cold, 
turn the custards out of the moulds; cut each one across, in 
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three equal-sized pieces; dip the pieces iu frying batter; fry 
them in hot fat ; drain ; and sprinkle them over with line sugar ; 
glaze them in the oven ; pile them up on a napkin, on a dish ; 
and serve. 


APBIOOir PBITTEBS A liA DATTPHINB 

Make 1 lb. of Brioche Paste, using only | lb. of butter; moisten 
it with equal quantities of milk, and eggs, and put it in a basin 
to rise for three hours ; then put the paste on the board, and 
fold it over and over ; repeat this twice, and put the paste 
in a lump on a baking-sheet, on the ice, or in a cool place ; 
when it has become firm, roll it out to -^-inch thickness, and 
cut it out with a 2-inch round cutter ; 

Moisten the top edge of the rounds with a little water, and 
put a portion of apricot jam (about the size of a nut) in the 
centre of each; cover the jam with a second round of paste, 
as directed for Patties ; and press the two rounds together with 
the top of a 2-inch cutter ; 

Fiy the fritters in warm fat ; drain, and sprinkle some fine 
sugar over them ; pile them on a napkin, on a dish ; and serve. 
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CANNELONS WITH ALMOND PASTE 

Blanch and peel ^ lb. of Jordan almonds ; pound them in 
a mortar, moistening them with white of egg; when well 
pounded, add 4 lb. of pounded sugar, and 2 eggs, one at a 
time ; mix, and put the paste in a basin ; 

Make some six-turns puff paste, and shape the eannelons as 
directed for Cannelons a la Heine {vide page 318), putting some 
of the almond paste inside ; fry them m Avarm fat ; drain, 
and sjH’inkle them with sugar ; pile them up on a napkin, on a 
dish ; and serve. 
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OAirarBltOKS WITH AFBIOOT lAM 

Proceed as before, — substituting apricot jam for the almond 
paste. 


OHBIiBTS 1 UL OHLSSTUrB 

Break 10 eggs in a basin ; beat them up with 1 oz. of sugar, 
and a small pinch of salt ; butter a small pancake-pan ; pour 
in 2 tablespoonfuls of the egg, letting it spread in the pan 
like a pancake; fry it for a few minutes, and fold one side 
to the centre ; put a little apricot jam on the centre ; fold the 
two ends to the middle, over the jam, and roll the omelet round. 
Make 6 of these small omelets ; put them on a dish ; sprinkle 
over some fine sugar, and glaze them with a hot salamander ; 
and serve. 

Ohnervation . — These small Omelets a In Celestine are in reality 
nothing more than egg pancakes, and should always be made 
very thin and light. 


BMAIiI. VANILI.A SOtTPX'I.ES IKT CASES 

Make some Sovffl.6 Paste as directed in the First Part [vide 
Vanilla page 189); 

Fill some paper cases with the paste ; bake them in the 
oven ; sprinkle over some fine sugar ; and serve. 


SMAI.Ii OBANOE FEOWEB 80UFFEES IE CASES 

Proceed as above, — substituting some crushed candied orange 
flowers for the vanilla. 


SMALL COFFEE SOUFFLES IN OASES 

Boast ^ lb. of coflee, without browning it, in a sugar-boiler 
over the fire ; 

Boil 1 quart of milk ; put the roasted coflee in it, and let 
it steep for an hour ; strain, and make the Souffle Paste with 
this milk ; 

HU some paper cases with the SoujffU Paste ; bake them in 
tlie oven ; spriuKle ovar some fine sugar ; and serve. 
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COLD SWEET ENTREMETS 
UEBisraxTiiS 

Put 10 whites of egg in a whipping bowl, and whip them 
very firm ; add 1 lb. of pounded sugar ; mix ; and, with a spoon, 
set the mixture at intervals on sheets of paper, in portions of 
the shape and size of an egg ; dredge some pounded sugar 
over the meringues, and, after a minute, shake off the super- 
fluous sugar *, 

Cook the meringues in the oven on some baking boards; 
and, when they assume a pale yellow tinge, take them off the 
paper ; 



WHIPPING BOWI ANJ> WHISK 


Eemove some of the inside with a spoon, — being careful not 
to spoil the shape of the meringues ; dredge a little sugar ovei, 
and put them on a baking-sheet, m a slack oven, to dry ; 

Reduce ^ pint of very strong coffee with ^ lb of sugar, to 
obtain a syrup registering 38° on the syrup gauge ; when cold, 
mix this syrup to some well-whipped double cream ; 

Fill the meringxm with the cream, reversing one meringue 
over the other, and pile them up on a napkin on a dish, 

AUCOITD BIiABTO-UAiraZIB 

Blanch and peel f lb. of Jordan almonds, and \ oz, of bitter 
almonds ; 
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Pound them in a mortar, and add 1 quart of water; 
strain through a broth napkin, and put the almond milk in a 
basin; 

Put 2 oz. of gelatine, ^ lb, of sugar, and pint of water in a 
Btewpan ; stir over the fire till the gelatine is melted, and strain 
it through a silk sieve ; when cold, add the strained almond milk 
and 1 teaspoonful of orange flower water, and mix the whole 
thoroughly ; 

Put a cyhnder-mould in the ice ; fill it with the blanc-manger, 
and let it remain in the ice for two lioiirs ; turn it out of the 
mould ; and serve. 

PAIW D’ANAN-AS, OH COLD PINE-APPLE PUDDINO 

Make 1| pint of Pine- Apple Pur^e by pounding some pine- 
apple, previously boiled in 1^ pint of syrup, and pressing it 
through a silk sieve ; 

Steep 2 oz. of gelatine in water for a quarter of an hour ; 
drain, and put it in the hot syrup, in which the pine-apple has 
been boiled, and stir over the lire till the gelatine is melted ; 
strain it through a silk sieve ; let it cool, and add it to the 
puree ; 

Decorate a plain cylinder-mould with almonds, angelica, and 
dried cherries ; sticking them on the mould with a little melted 
and sweetened gelatine ; 

Set the mould in some pounded ice ; fill it with the Pine- 
Apple Purh\ put a baking-sheet on the top, with some ice 
on it, and let the mould remain in the ice for two hours ; 
then tm’n out the pain ; and serve. 



PAIN DH PHAIBB, OB GOLD STHAWBEBBT PUDDIWO 

Make 2| pints of Strawberry Purk^ and mix it with | lb. of 
pounded sugar ; 
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Melt 1| oz. of gelatine in | pint of water ; when cold, strain 
it, through a silk sieve, into the stirring all the time ; 

Decorate a plain cylinder-moiud with almonds ; 

Put it on the ice, and fill it with the puree, placing a baking- 
sheet, covered with ice, on the top ; let the pudding remain in 
the ice for two hours ; turn it out of the mould ; and serve. 


CALF'S FOOT JELLY A L’AKOLAISE 

Put 12 boned calves’ feet in a 2-gallon stock-pot ; fill it with 
cold water, and put it on the lire ; when the water boils, skim 
it very carefully, and simmer for ten hours, — being careful to add 
some more boiling water to keep the pot replenished ; 

At the end of the ten hours there should be about 5 quarts of 
stock ; strain it through a hair sieve into basins, and put them 
in a cold place till the next day ; then remove all the fat from 
the top of the jelly, wash it with boiling water, and wipe it with 
a cloth ; 

Put the jelly to clarify m a stcwpan over the lire, with : 

3 lbs. of lumj) sugar, 

1 oz. of whole cinnamon, 

12 cloves, 

1 tublespoonful of coriander seeds, 
the juice of 12 lemons, 

1 bottle of sherry or Madeira ; 

Put 8 whites of egg and 2 whole eggs in a basin ; 

Whip them, adding a few drops of water ; then pour in about 
1 quart of the jelly, and mix it with the whipped egg, working 
it with the whisk ; pour the whole into the stewpan containing 
the remainder of the jelly, and whip it till it boils ; simmer for 
live minutes ; close the stewpan ; put some live coals on the 
cover, and simmer for fifteen minutes more ; 

Put the yellow peel of 3 lemons in the jelly-bag ; pour the 
jelly through it ; 

Pour it back again two or three times until it is perfectly 
clear ; then put the jelly in basins, and keep it in a cold place 
till wanted. 

Observation. — ^This jelly may be used for Fruit or Liqueur 
Jellies, in which case the cinnamon, cloves, coriander seeds, and 
wine should be omitted when clarifying it, and more lemon juice 
should be added. ' 
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VSmT JBLI.T WITH OHAMPAOSa 

Put 2 oz. of gektme in a stewpan, with | lb. of lump sugar ; 

Beat 3 whites of egg ; moisten them with 1 quart of water and 
the juice of a lemon; pour the whole into the stewpan containing 
the gelatine, and put it on the fire, stirring with a wire whisk 
till it boils ; 

Take the jelly off the fire ; let it cool for a few minutes, and 
strain it through a jelly-bag; jwur it back, and strain again 
until it is perfectly clear ; 

When quite cold, add 1 pint of Champagne to the jelly ; 

Prepare a macedoine of pears and apples, cut to an olive shape 
and boiled in syrup at 38°, dried cherries, preserved apricots and 
greengages ; 

Put a plain cylinder-mould in the ice ; 

Pour in ^-inch thickness of jelly ; arrange some of the fruit 
at the bottom of the mould on the jelly ; pour in siiflicient jelly 
to cover it, and continue the layers of fruit and jelly until the 
mould is nearly full ; then let it set a little, and finish with 
jelly only ; cover the mould with a baking sheet, with ice on the 
to[) ; let it remain in the ice for two hours ; tuni the jelly out of 
the mould; and serve. 

Obiservation. — In the fruit season this jt'lly may be garnished 
with fresh strawberries, apricots, grapes, peai;hcs, currants, &c. 


Remarks on Coloured Jellies. 

For all coloured jellies I would recommend the exclusive use 
of copper sugar-boilers and silver s{)oons ; otherwise, if tinned 
utensils be used, the colour and liinjfidity of the jellies would 
be likely to be inq)aired, and their pleasing appeartmee entirely 
destroyed. 

BABBBBBY JSLL7 WITH AFFI.BS 

Clarify 2 oz. of gelatine with 3 whites of egg, 1.^ pint of 
water, and the juice of a lemon ; 

Boil 1 quart of syrup in a copper sugar-boiler, and throw in it 
^ lb. of picked barberries ; pour the whole into a basin ; cover it, 
and let it stand for two hours ; then strain the barberries through 
a broth napkin, and mix the syrup with the gelatine. 

Should the jelly be too pale in colour, add a few drops of 
prepared cochineal 
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Cut 5 Colville apples each in 8 pieces ; cook them in some 
syrup, and drain them on a sieve ; 

Put a plain cylinder-mould in the ice ; pour in some of the 
jelly to a depth of i inch; when it is set, arrange on it a 
layer of the pieces of apple ; cover them with jelly ; let it set ; 
continue in the same way till the mould is nearly full ; and 
finish as directed for Fruit Jelly with Champagne. 


NOTBAU JBLliT WITH APRICOTS 

Clarify some gelatine as directed for Fruit Jelly with Cham- 
pagne, and add 2 gills of Noyeau to the jelly ; 

Cut some apricots in halves ; cook them in some syrup, and 
drain them on a sieve : 

Break the stones of the apricots ; blanch and peel the almonds, 
and separate them in two ; 

Put a plain cylinder-mould in the ice, and fill it with alternate 
layers of jelly and apricot, strewing the almonds round the 
inside of the mould ; cover it with a baking-sheet, with ice on 
the top, and turn the jelly out after it has remained two hours 
in the ice. 


STRAWBERRY JELLY 

Boil 1 quart of .syrup at 30°, and put it by to cool a little; 

Put 1 'j lb. of picked Alpine sttawberries in a Ixi.sin; pour 
the wami syrup over them, and let them steep for an hour ; 

Clarify 2 oz. of gelatine with 1 [ pint of water, .3 whites of 
egg, and the juice of a lemon, as directed for Barberry Jelly 
{vide page 520) ; 

Strain the strawberries through a jelly-bag, and add the syruj) 
to the gelatine ; 

Put a mould in the ice ; pour the jelly into the mould, and 
let it remain in the ice for two hours ; turn out the jelly on 
to a dish ; and serve. 


PUNCH JELLY 

Clarify 2 oz. of gelatine with J lb. of sugar, the juice of 
4 lemons, the peel of half a one, and 2^ pints of water, as 
directed for Fruit Jelly with Champagne {vide page 520); when 
cold, add 1 gill of rum ; 

Set a cylinder-mould in the ice ; pour the jelly into it, and 
finish as aforesaid. 

.^x 
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XnUSOHBHWASSBB TEIJUV WITH CHEBSIES 

Pick and stone 1 lb. of May-Duke cherries ; 

Boil some syrup at 30“ ; put the cherries in it ; boil for five 
minutes, and pour the whole into a basin ; 

Clarify 2 oz, of gelatine with | lb. of sugar, the juice of a 
lemon, 3 whites of egg, and pints of water, as directed for 
Fruit Jelly with Champagne (vide pige 520); and add 1.^ gill 
of Kirschenwasser to the jelly, when cold ; 

Break 50 cherry-stones ; blanch and peel the kernels ; 

Drain the cherru's, first on a sieve, then on a cloth ; 

Put a cylinder-mould in the ice ; pour in a little jelly ; put a 
row of cherries on this, and fill the mould with alternate layers 
of jelly and cherries, strewing in some of the kernels whilst 
filling it ; 

Cover the mould with a baking-sheet ; put some ice on the 
top ; leave the jelly in the lec for two hours; then turn it out; 
and serv'C. 


MABASCHINO JELLY WITH PEACHES 

Cut 12 peaches in halves ; blanch them in boiling w'ater for 
five minutes ; peel, and put them in some syrup in a basin ; 

Clarify 2 oz. of gelatine, as directed for Fruit Jelly with 
Champagne (tide page 520), and add }, pint of Maraschino to 
the jelly; 

Drain the peaches on a seve, and cut each piece m two; 

Put a mould in some pounded ice ; pour a little jelly in it, 
and, when this is set, fill the mould with alternate layers of 
poach and jelly; 

Let the jelly remain in the ice for tw'o hours ; turn it out 
of the mould ; and serve. 


OHANOE JELLY WITH OBAHOES 

Cut off the peel of 8 oranges ; divide them in quarters with 
a knife; remove the pips, and put the pieces of orange in 
a basin, with 1 pint of syrup at 30® ; 

Press out the juice of 6 other oranges into a basin, and 
filter it as follows; 

Beduoe some paper to a pulp, by washing it in plenty of 
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water ; add this pulp to the orange juice iu the basin, and strain 
both together through a jelly-bag ; 

Clarify 2 oz. of gelatine with ^ lb. of sugar, and 3 whites 
of egg, as indicated above ; 

Drain the oranges, and pour the syrup tlirough the jelly-bag 
in which the orange juice is filtering ; 

When the clarified gelatine is cold, add it to the strained 
syrup ; mix the whole, and add a few drops of prepared 
cochineal ; 

Put a mould in the ice ; fill it with the pieces of orange 
and jelly, as directed for Maraschino Jelly with Peaches {vide 
preceding page), finishing in the same way. 


WHITE CUBBANT JELIiY WITH BA8PBEBBIE8 

Pick lb. of white currants ; 

Boil 1.^ pint of syrup at 30“ ; put the currants in it, and 
let them remain on the fire for two miimtcN, to\siiig the sugar- 
boiler to cook the currants evenly ; pour tlie wliole into a 
basin, and, when cold, pass tlirough a jelly-bag ; 

Clarify 2 oz. of gelatine with lb. of sugar, and 3 whites 
of egg, as directed for Fruit Jelly with Champagne [idde 
page .>20); add it to the cm rant synij); |>oiir the jelly in a 
mould set in the ice, garnishing it >vith 1.^ lb. of picked 
raspberries ; and finish as aforesaid. 


ANISETTE JELLY WITH PEABS 

Cut 6 Bon Chretien pears, each in C ])ieces ; trim them, and 
cook them in some syrup, adding a few drops of prejiared 
cochineal ; 

Clarify 2 oz. of gelatine, with : 

^ lb. of lump sugar, 2| pints of water, 

3 whites of egg, the juice of a lemon ; 

As described for Fruit Jelly with Champagne {inde page 520) ; 

When cold, add pint of Anisette to the jelly ; 

Drain the pears ; 

Put a mould in the ice, and fill it with alternate layers of 
jelly and pears, as directed for Maraschino Jelly with Peaches 
(vi^ page 522). 


s m 2 
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OBBICD DB HOXA nDUUT 

Put 2 oz, of gelatine and | lb. of lump sugar in a stewpan ; ^ 
Beat 3 whites of e^; add 2^ pints of water, and the juice 
of a lemon ; pour this mixture on the gelatine, and stir with 
a wife whisk over the lire until it boils ; then strain the jelly 
through a jelly-bag, until it becomes perfectly clear; when 
it is cold, add | pint of Creme de Moka, or Coffee Liqueur ; ^ 

Put a mould in the ice ; fill it with the jelly, and turn the, 
latter out at the end of two hours. 


CBBUB DB THB JBLLY 

Proceed as above, — substituting a flavouring of Creme de 
'Qii for that of Crane de Moka. 


WHIPPBD HADBIBA JELDY A DA BUSSB 

Put 1 OZ. of gelatine in a stewpan, with ^ lb. of lump sugar, 
and 1 pint of water ; melt it over the fire ; strain it through 
a silk sieve, and add 3 gills of Madeira; 

Put a tinned coi)per whipping-bowl on the ice ; pour in 
the jelly, and whi]t it with a wire whisk ; take it off the ice, 
and whip it for ten minutes more ; — should the jelly become 
too firm, di}) the bowl in warm water for a few seconds ; — con- 
tinue whipping uni il the jelly is all a thick froth ; then pour 
it into a niouhl, set in the ice ; let it remain tlierein for throe 
quarters of an hour ; 

Turn tlie jelly out ; and serve. 


OHAUD-FBOID OP PBDIT 

Make some Orange Jelly, as described at jiage 522 ; pour 
a little of it in a plain border-mould set in the ice ; when it is 
set, garnish the mould with : 

Some preserved greengages, cut in halves. 

Some preserved apricots, cut in quarters. 

Some slices of pine-apple, cooked in syrup ; 

And fill the mould up with the jelly ; 

Cut 8 Colville apples in quarters ; peel and core them ; and 
cook them in some syrup ; 
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• Drain, and let them cool ; 

Turn the border out of the mould on to a dish ; pile up the 
|deces of apple in the shape of a pyramid ; pouring some partly 
iifet Blanc-manger {vide page 517) over each row, and letting 
it set before beginning another ; 

‘ , Take 4 large French plums ; remove the stones, and put the 
four plums together, so as to imitate a truffle ; 

Cut half an apple to represent a cock’s comb ; 

Make a garnishing skewer with some sugar (prepared as 
directed for that used for Oranges Glades au Caramel, vide 
First Part, page 209) ; 

Put the cut apple and the plums on this skewer ; coat the 
apple with some Blanc-manger, stick in the skewer on the toj) 
of the pyramid ; and serve. 

Observation. — It will be observed that this dish is intended 
as an imitation of the Chaud-froid of Cliicken ; 1 do not give 
it for any intrinsic merit of its own, but merely as a pleasant 
fancy dish. 


COFFEE BAVABOIS A LA MODBBWB 

Melt, in a stewpan over tlie fire, oz. of gelatine, and lOoz. of 
lump sugar, m 1 pint of water ; strain the jelly through a silk 
sieve ; and, when cold, add to it 1 gill of Crane de Moka ; 

Put a cylinder-mould in the ice, and coat it with the 

Make a cream, as dircctwl for Vanilla Cream {vide First Part, 
page 194), — flavouring it with strong coflee, instead of vanilla ; 
and finishing the cream with some whiiiped cream, in the 
same way ; 

Pour the eolTee cream into the mould ; let it remain in the ice 
for an hour and a half ; then turn the Bavarois out ; and serve. 


COCOA BAVABOIS A LA HODEBNB 

Melt OZ. of gelatine, in a stewpan, over the fire ; with : 

10 oz. of lump sugar ; 

1 pint of water ; 

1 stick of vanilla ; 

Strain the jelly, through a silk sieve, into a basin, to cool ; 
Take 4 lb. of cocoa-nibs ; roast them in a copper sugar-boiler, 
over a slow fire; and put them, hot, in l.| pint of boiling milk, 
and let them steep for an hour ; 
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Put 8 ydks of egg in a stewpan, with 10 oz. of sugar and the 
milk and cocoas nibs ; stir over the fire, without boiling ; add 
11 oz. of gelatine, previously steeped in water ; and press the 
whole through a tammy cloth ; 

Stir the above custard on the ice, till it begins to set ; and add 
pint of whipped cream ; v 

Put a cylinder-mould in the ice ; take it out, and coat it with 
the vanilla jelly ; put it back in the ice ; and, when the jelly is 
set, fill the mould with the cocoa cream ; let it remain in the ice 
for two hours ; turn the Bavarow out of the mould ; and serve. 


IiBMON BAVABOIS A I.A MODEBNB 

Coat a cylinder-mould with some Lemon Jelly ; 

Steep the peel of 2 lemons in 1^ pint of boiling milk, for an 
liour ; 

Put 8 yolks of egg, in a stewpan, with 10 oz. of pounded 
sugar, and the lemon milk ; stir over the fire, till the egg begins 
to thicken ; add 1.^ oz. of gelatine, previously st(!cped in water; 
and, when this is molted, strain the whole, through a tammy 
cloth, into a stewpan ; 

Put the stewpan on the ice, and stir the custard till it begins 
to thicken ; then add 1.^ j)int of whipped double cream ; 

Fill the coated mould with the Lemon Cream ; let it remain 
in the ice for two hours ; 

Turn the Bavarois out of the mould ; and serve. 


OBANGB BAVABOIS A I.A UODBBNB 

Coat a mouhl with some Orange Jolly ; and set it in the ice ; 
Make a cn'am as above, — substituting the peel of 2 oranges, 
for the lemon i)cel ; and fmi.sh the Bavarois in the same way. 


ABBIOOT OBBAH A BA HU800VITB 

Observation . — ^This cream can only be prepared in a her- 
metically closing ice-mould. 

Kub sufiident apricots through a hair sieve to make 1 quart 
of purSe ; put it in a basin, and add 10 oz. of pounde<i sugar, and 
^ oz. of gelatine, dissolved in 4 pint of water ; put the basin on 
the ice, and work tlie contents as directed for Vanilla Cream 
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{vide J^rst Part, page 194), adding 1 pint of whipped double 
cream; 

When the apricot cream begins to thicken, put -it in an ice 
ipould ; close the mould, and sj>read some butter over the 
opening, so that no water may penetrate inside; imbed it in 
Isome pounded ice and saltpetre, or bay salt, so that it be 
surrounded by, at least, a 3-inch thickness of ice ; 

At the end of two hours and a half, turn the cream out of 
the mould ; and serve. 

All creams a la Muscovite should be thoroughly iced. 

sthawbehut cheam a la Muscovite 

Make a cream as before, — substituting some Strawbeny 
Purk for the Apricot Puree ; and finish the cream in the 
same way. 

PEACH CBBAM A LA MUSCOVITE 

Prepare a cream as before, — using Peach Puree, instead of 
Strawberry Park ; 

Finish and freeze the cream in the same way. 

PINE-APPLE CEBAM A LA MUSCOVITE 

Boil some slic('s of peeled pine apple in syrup ; 

When cold, drain, pound, and pi ess the pine-apple through a 
taminy-eloth ; 

Make the cream as descrilicd for Ajuicot Cream {vide page 
520), — substituting 1 quart of the Pine-Apple Puik for that 
of Apricot ; and finish the cream as aforesaid. 

BASPBEBBY CBBAM A LA MUSCOVITE 

Make and freeze a cream as above, — substituting Easpberry 
Park for Pine-Apple Puree. 


TIMBALE BE OENOISE WITH OBANOE JELLY ANB 
PINErifPLB 

Make some Genoise Paste in a basfe, with : 
i lb. of flour, 

I lb. of sugar, 

4 eggs; 
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Work the above briskly with a wooden spoon for five minutes, 
and add ^ lb. of butter, melted ; 

Butter a aquare baking-sheet; spread the paste on it, and 
bake it in a moderate oven until it acquires a light yellow 
tiime; 

Take a plain pudding-mould, and put a round of paper at the 
bottom ; 

Cut a round of the paste to fit it, and place it on the paper ; 
then cut a strip of the paste of tlie height of the mould ; and, 
whilst it is hot, line the mould round with it, securing the 
genoise together at the edges with Glace Royale (a paste made of 
white of cgfj and finely sifted sugar) ; 

Put the timbale on the ice ; 

Make some Orange Jelly, as directed for Orange Jelly with 
Oranges {vide page 522) ; 

Add to it j lb. of pine-apple, cooked in syrup, and cut in small 
dice ; pxxt the jelly in a «aMfe'-])iui on the ice, and, when it is 
partly set, fill the timbale with it ; 

Let it remain on the ice for two hours ; then turn the timbale 
out of the mould, and glaze it with some Apricot Jam diluted 
with a little syrup; and serve. 


■PTMW AT.m db oenoibb with pbuit jellt 

Prepare a timbale as above; 

Make some jelly and a fruit macedoine, as directed for Fruit 
Jelly with Champagne ])age .520); mix the fruit and jelly 
in a is'ff?gj-pau on the ice ; when partly set, fill the timbale ; and 
finish as above. 

TIMBAI.B DB OBNOISB WITH EIBSCHBNWASBEB JBI.I.T, 
APPLES, AND CHBBBIBS 

Make a timbale as directed for Timbale de Genoiee with 
Orange Jelly and Pine-Apple ; 

Cut 4 Colville apples each in 8 pieces ; cook them in syrup, 
and drain them ; when they are cold, add them to some Kir- 
schenwasser Jelly, garnished with Cheiries {ride page 522); 
when the jelly is partly set, fill the timbale with it, and finish as 
described for Timbak de Genoise with Orange Jelly and Pine* 
Apple, glazing it with some reduced Cherry Syrup, instead of 
with apricot. 
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xxaEtnraxnB with oonmi obxujc 

Whip 6 whites of egg, and, when very firm, mix in | lb. of 
pounds si^ar ; 

Cut 5 rounds of paper, 6^ inches diameter ; 

Put the meringue in a paper funnel, and press it out on each 
•round of paper into rings inches in diameter ; sprinkle some 
sifted sugar over the rings, and put them on baking boards in 
the oven ; 

When they are of a nice yellow colour, turn the rings over 
on to a baking-sheet, and dry them in a slack oven ; 

Make some Genoise Paste, as directed for Timbale de Genoise 
with Orange Jelly (vide page 527) ; 

When the paste is done and cold, cut out a round, 5^ inches 
diameter, and put the 5 rings of meringue on it, one above the 
other ; 

Eeduce 1 gill of strong coffee and lb. of sugar to a syrup 
registering 30° ; when cold, add it to 1 quart of well-whipped 
double cream ; 

Fill the centre of the meringue with this cream, piling it up 
2 inches above the meringue ; and serve. 


HEBINOtn: WITH OHOCOLATB OBEA.M 

Prepare the meringue as above ; 

Melt ^ lb. of chocolate in 1 gill of syrup at 20° ; 

When cold, add it to some whipped cream, and finish as 
above. 


MBBIHOUB WITH STBAWBBBBT OBBAU 

Prepare the meringue as afore.said ; 

Make 1 pint of Strawberry Puree-, mix it with | lb, of 
pounded sugar, and add a few drops of prepared cochineal ; 

Mix the purie to some whipped cream, and finish as described 
for Meringue with Coffee Cream. 


HXBZVainB WITH VAHniliA OBBAX 

IVepare and dish some tneringue rings, as directed for Meiin* 
gue with Coffee Cream ; 

Sweeten 1 quart of well-whipped cream with some vauiUa 
sugar, and phun sifted sugar ; 

3t 
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KU the meringue with the cream, heaping it up 2 inches above 
the edge ; and server 

TAOHBBm WITH VAHILI.A OBBAU 

Blancli and peel 7 oz. of Jordan almonds ; 

Wash, and dry tliem in a cloth, and pound them in a mortar 
with some white of egg ; when well pounded, mix the almonds, 
with 7 oz, of pounded sugar, to a stifiish paste ; 

EoU out a piece of the paste ^ inch thick, and cut out a 
round 6^ inches in diameter, and put it on a round baking-sheet 
sprinkled with sugar; 

Eoll out the remainder of the almond paste to a ^-inch 
thickness, and cut it in a band 2 inches wide, and long enough 
to line round a })lain mould 5.^ inches in diameter; stick both 
ends together with a little of the same paste, moistened with 
white of egg ; 

Put both the mould and round baking-sheet in a slack oven, 
to dry the paste ; 

Take the paste ring out of the mould, and stick it on to the 
round piece of almond paste, and put it in the oven to colour 
slightly ; 

When cold, fill the I'acherin with whipped cream, flavoured 
with vanilla sugar, heaping it up 1 inch above the top of the 
vacfierin ; and. serve. 

O(>f<ervation . — These vacherins may be filled in the same way 
with cither whipped Coflee or Chocolate Cream. 


TIMBALS OS’ ALMOND OAtTFBNS WITH FILBSSHT ION 

Blanch, peel, wash, and dry 7 oz. of Jordan almonds ; pound 
them in a mortar with some white of egg ; add ^ lb. of pounded 
sugar, and mix both together to a paste, which should not be 
too stiff; 

Warm some untinned baking-sheets ; 

Rub them over with pure white wax, and, when cold, spread 
th6 paste on them, in strips 4 inches wide and ^ inch thick ; 

Cook them in the oven ; when nearly done, trim the edges of 
die strips; cut them across into pieces inch wide ; put them 
back in the oven, to finish cooking ; and roll each piece quickly, 
lengthwise, round some sticks, so as to make the gau/res | inch 
in diameter ; 
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With a little Glace Royak stick these gaufres upright together 
round a plmn mould ; 

Make a round of Ghioise Paste, the same size as the mould, 
and ^ inch thick ; 

Take the ring of gaufres out of the mould ; stick it on the 
round of paste ; put the timbale in a slack oven to dry ; and, 
when cold, fill it with some iced cream, made as follows : 

Boast 10 oz. of filberts in a copper sugar-boiler, to remove 
the skin ; when cold, pound them in a mortar, adding 1 quart 
of boiled cream whilst pounding, and press the whole through 
a broth napkin into a basin ; 

Put 10 yolks of egg in a stewpan, wdth 10 oz. of pounded 
sugar and the strained fill)ert cream ; stir over the fire, without 
boiling, till the yolks begin to thicken ; strain through a silk 
sieve into a freezing pot, set in pounded ice, and work the 
cream with the spatula ; when it is partly frozen, mix in 1 pint 
of well-whipped cream ; lot it freeze, and fill the timbale with 
the ice 2 inches above the edge ; 

Place a large preserval cherry on the top of each gatifre ; 
dish the timbale on a napkin ; and serve. 


TIMBAUS OF AX.MOND OAUFBFS WITH MABASOHIHO lOB 

klake a gaufre timbale as before ; 

Fill it with some iced cream, prepared as above, — flavouring 
the cream with ^ pint of Mara.schino, instead of the filberts ; 
and place a large strawberry on the to]> of each gaufre ; 

Dish the timbale on a napkin ; and serve. 


CHABTBEUSB OF FBUIT 

Peel 16 Colville apples, and, with a .^-inch vegetable cutter, 
cut them into l^-inch lengths; boil the pieces in syrup at 16“, 
and drain them on a sieve ; 

Peel 8 Bon Chrkien pears ; cut them in the same way as 
the apples ; boil the pieces in some syrup, adding a teaspoonful 
of prepared cochineal ; and drain them also on a sieve ; 

Remove the cores and pips of the trimmings of tlie apples 
and pears, and put this fruit, with \ pint of water, in a stewpan, 
over the fire ; when melted, press the whole through a hair 
sieve; 

Boil £ lb. of sugar, as indicated for Oranges Glaciea au 

S T 2 
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Caraml {vide~¥rM Fart, twge 209); add the purk to it, and 
1 gill of Maraschino, and reduce the whole to a very stiff 
munnakdb; 

Stone : 

10 preserved apricots, 

10 preserved greengages, 

10 preserved Mirabelle plums ; 

Boil the whole, with 2 oz. of dried cherries, in some syrup 
for a minute ; let the fruit cool, and drain it on a sieve ; 

Wet a round of paper ; put it at the bottom of a plain mould, 
and line round the mould with a strip of wet paper ; 

Arrange the strippets of apple and pear in the mould ; M the 
garnished mould with the preserved fruits, mixed in the apple 
marmalade ; 

Turn the chartreuse out of the mould on to a dish ; pour 
some white orange jelly round, and, when this is set, garnish 
round, on the white jelly, with croutons of red orange jelly, 
and chopped jelly ; 

Put a pattern of red jelly on the top of the chartreuse ; pile 
up some chopped jelly in the centre ; and serve. 

irSAPOLITAN’ OAKS 

Blanch,' peel, wash, and dry 1 lb. of Jordan almonds ; pound 
them in a mortar, moistening them with white of egg, to 
prevent their turning oily ; when well pounded, add : 

1 lb. of pounded sugar, 1 small pinch of salt, 

A lb. of butter, the grated peel of an orange ; 

l| lb. of flour, 

Mix the whole to a stilBsh paste, with 12 yolks of egg, and 
let it rest for an hour ; 

Boll out the paste to incli thickness ; cut it out witli 
a plain round 5i-inch cutter; put the rounds obtained on 
baking-sheets, in the oven ; 

When of a light golden tinge, take the rounds out of the 
oven, and trim them with the same cutter ; 

When the rounds are cold, lay them one above the other, 
spreading them over alternately with apricot jam, and red 
currant jelly ; 

All the pieces being stuck together, trim the outside of the 
cake with a knife, and spread it over with apricot jam ; 

Boll out eome twelve-turns puff" ijaste, ^ inch thick; cut it 
into patterns with some fiincy cutters; lay these patterns on 
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a baking-^lieet ; dred^ some fine ragar over them, and bake 
them in the oven, without colouring them ; 

Decorate the top and round tbe cake with these puff paste 
patterns ; and serve. 


BABA WITH BA181K8 

Sift 1 lb. of flour on to a pasteboard ; mix a quarter of it 
with i oz. of German yeast, and some warm water, to a softish 
paste, and put this sponge to rise in a warm place ; 

Gather the remainder of the flour together; make a hole 
in the centre, and put in ; 

10 oz. of butter, ^ oz. of pounded sugar, 

3 eggs, 1 pinch of salt ; 

Work the whole together ; then add 5 eggs, one at a time, 
whilst beating and working the paste, until it becomes quite 
smooth ; 

When the sponge has risen to double its original size, work 
it with the paste ; then mix in ; oz. of finely diopped candied 
citron, 1.^ oz. of well washed and dried currants, and 3 oz. 
of stoned raisins ; 

Butter a 6a^>a-mould, 6 inches diameter ; half fill it with 
the paste, and put it in a wann ])lace until it rises to the top 
of the mould; bake in a moderate oven, and turn the baba 
out on to a napkin on a dish ; 

Serve the following sauce in a boat : 

Put half a pot of apricot jam in a stewpan, with ^ pint of 
syrup at 32“, and 1 gill of rum ; 

Boil and strain the sauce through a hair sieve. 


aZ.AZBD VANILLA OAKX A LA 0T78SY 

Put 1 lb. of pounded sugar in a whipping bowl; break 14 
eggs on to it, and whip both together, over a very slow fire, 
for ten minutes ; then add 6 oz. of ground rice, ^ lb. of butter, 
melted ; and 1 tablespoonful of vanilla sugar ; 

Butter and flour a plain mould, 3 inches high, 9 inches dia- 
meter ; put the paste in it, and bake in a very moderate oven ; 

Turn the cake out of the mould, and, when cold, glaze it with 
some icing, made as follows : 

Put in a copper sugar boiler : 

1 pint of ^rup at 36", and 1 stick of vanilla cut in pieces ; boil 
the syrup until it registers 38", and take it off the fire ; whea 
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600I, take oufc tke pieces of vanilla, and work tbe sjrty) with a* 
spatula till the idng thickens and becomes perfectly smooth. 

OBOtnm BIOS oaeb oz>azxd with atbioot iaic 

Put 1 lb. of pounded sugar in a whipping bowl with 16 
^gs, and whip both together over a very slow fire for fifteen 
minutes ; then add ^ lb. of ground rice, f lb. of butter, slightly 
melted, and 4 giU of Maraschino, and mix the whole lightly 
together ; 

Butter and flour a fluted cylinder- mould, 3 inches high ; put 
the paste in it, and bake in a moderate oven ; when done, turn 
the cake out of the mould ; glaze it by pouring over a coating 
of apricot jam reduced with syrup, and sprinkle over the hot 
jam with chopped almonds and pistachios; let the cake cool; 
and serve. 


HOiraAT 1 LA FABISIBirnB 

Blanch, cool, and peel 1 lb. of Jordan almonds ; wash them 
and dry them in a cloth ; slit them in halves, and put them to 
dry on a baking-sheet in a hot-closet ; 

Blanch and peel 2 oz. of pistachios ; wash and dry them in 
a cloth, and cut them in small dice ; 

Break up some lump sugar and sift it through a coarse sieve 
so as to obtain 2 oz. of small pieces of the same size as the pis- 
tachio dice ; 

Put 7 oz. of pounded sugar in a copper sugar-boiler, with 
1 tablespoonful of lemon-juice, and stir over a slow fire till it is 
melted ; 

Make the almonds very hot, and mix them in the melted 
sugar to make the novgat ; 

Oil a n(?Mya/-mould slightly ; 

Spread a small portion of the nougat on a baking-sheet ; strew 
over it some of the pieces of sugar and pistachios, and lay it 
at the bottom of the mould ; continue in the same way until the 
inside of the mould is completely coated with nougat, pressing 
it slightly with a lemon against the sides, to give it the ^ape of 
the mould ; 

When cold, turn the nougat out of the mould ; and serve. 

BirLTAHB A JJl 0HAHTIIJ:.T 

Prepare some meringue rings, as directed for Meringue wiUi 
Coffee Cream (vide page 529) 
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Put I lb. of lump sugar in two small copper sugar-boilers, 
■with a httle water ; and ^il it as directed for Oranges Gladys 
au Caramel {vide Krst Part, page 209) ; 

Oil the outside of a noM^ai-mould ; 

When the sugar has attained the right degree of boiling, let it 
cool for a few minutes; then put the left hand inside the mould ; 
hold it up before you, and pour a ring of sugar, { inch thick, 
out of the pan, all round the bottom of the mould ; then pour 
the sugar out of the pan very slowly, moving it up and down 
the mould, so as to cover it with fine threads of spun sugar ; 

When the contents of the first sugar-boiler have become too 
cold, take the second, containing some more hot sugar, and con- 
tinue pouring out the sugar in the same way until the mould 
is coated with threads of sugar to an even thickness ; then warm 
the sultane by the side of the stove, to facilitate pressing the 
threads together without breaking them ; 

Put the meringue timbale on a napkin, on a dish, and fill the 
centre with whipped cream, flavoured with coffee ; 

When cold, take the sultane off the mould ; place it over the 
meringue ; and serve. 

OBOatrENBOUenU OB’ FBUIT 

Prepare and glaze some oranges, plums, and apricots, as 
directed in the First Part for Oranges Glacces au Caramel 
{vide page 209); 

Oil a plain mould, and line it with the fruit, sticking them 
together with some of the sugar in which they have been 
glazed ; 

Make a tuft or plume of spun sugar ; 

Turn the croquenbouche out of the mould ; put the spun sugar 
tuft on the top ; and serve. 

CBOaUENBOtrOHE BE OENOISE 

Spread some Genoise Paste on a baking-sheet, as directed for 
Timbale de Genoise {vide page 527 ) ; bake it in the oven, and 
cut it out into rounds with a 1-inch plain cutter ; 

Boil some sugar with a little water, until it begins to form 
large air-bubbles ; then skim a little off with the finger, and 
instantly plunge your band into some cold water ; if the sugar 
comes off easily and is brittle, it has attained the right degree 
of boiling ; 
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Colour part of this au^ with a little prraared cochineal, 
and glaze half the ronn^ of ghioise with this pink sugar; 
and ^ze the remainder with the uncoloured sugar ; 

Ou a plain mould ; line it with the rounds of glazed gSnomt 
arranging the colours in patterns, and sticking the rounds 
tojwtber with a little of the white sugar ; 

Turn the croquenbouche out of the mould on to a napkin, on 
a dish ; place a plume of spun sugar on the top ; and serve. 


OBoaunNBOTroHn of ohoux oabnib 

Make some paste as directed for Beignets Souffles (vide Rrst 
Part, page 188) ; 

Put the paste in a paper funnel; cut the point off, leaving 
an opening ^ inch in diameter ; squeeze out the paste on to a 
baking-sheet, in portions of the size of a large nut; brush 
them over with egg, flattening the point at the top ; 

Put the baking-sheet in the oven, and, when the puffs or choux 
are done, make a very small hole in eacli ; put some Apricot 
Jam in a paper funnel ; insert the point in the hole made in the 
puffs, and fill them with the jam ; 

Oil a plain mould ; 

Boil some sugar as described in the preceding recipe ; dip the 
puffs in the sugar, and line the mould with the puffs placed side 
by side ; when cold, turn the croquenbouche out of the mould 
on to a napkin on a dish ; and serve. 


VBNBTIAW BIBOUIF 

Break 6 eggs ; 

Put the whites in a whipping-bowl, and the yolks in a basin ; 
add 4 Ih. of pounded sugar to the latter, and beat them with a 
spoon for twenty minutes ; 

Butter a plain mould, and sprinkle some fine sugar over the 
butter ; 

Whip the whites, and when they are firm mix them with the 
yolks, adding ^ lb. of flour ; put the paste in the mould, and 
bake it in the oven ; 

When done, turn the biscuit out of the mould on to a sieve, 
and when it is cold glaze it with chocolate idng, made as 
follows : 

Put 1 lb. of lump sugar in a sugar-boiler with | Ib. of 
chocolate broken in pieces, and pint of water ; 
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Stir over the fire till the choc<date is melted, and strain 
the whole, through a hair sieve, into a clean sugar-boiler, and 
stir over the fire until the syrup registers 38* on the syrup 
gauge; 

Take it off the fire, and work it with the spatula till the icing 
thickens, and, when cool, pour it over the cake ; put it in the 
oven for a few minutes to dry it ; and serve the biscuit wlien 
cold. 

VBNETIAW BISCUIT WITH ICED OBEAH EN SUBFBISB 

Make a biscuit as befoi'c ; 

Wlien it is cold, remove all the inside from the bottom, 
leaving only a J-inch thickness all round ; 

When about to servo, dish some Vanilla-cream ice on a 
napkin, in such a way that the biscuit crust will cover it 
entirely ; 

Put the biscuit over; and serve. 


CHABLOTTE A BA CEATEAUBBIAHD 

Make 1 lb. of Neapolitan Cake Paste {xiide page 5.‘»2) ; 

Poll out part of it in two strips, ^ inch thick and as wide as 
the height of the mould ; put them on a .square baking-sheet, 
and bake the paste in a slow oven ; 

When it is of a light golden colour, take it out of the oven ; 
trim the edges very smooth, and cut the strips across in pieces 
^ inch wide ; 

Roll out the remainder of the jiastc to the same thickness, 
and bake it in the same way ; when of a light golden colour, 
cut it out into rounds with a plain ^-inch cutter ; 

Put a round of paper at the bottom of a Charlotte-mould ; 

Make some stiff Glace Royale with some white of egg and 
fine sugar, and with it stick the rounds of paste together at the 
bottom of the mould, overlapping one another, and in reversed 
circles ; 
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When th4 bottom of the mould is covered in this way, put 
some of the Glace Royale in a paper funnel, and squeeze out 
some dots of it at intervals, between each circle of rounds of 
paste, so as to stick them together ; 

Put a little Glace Royale on one edge of each of the narrow 
strips of paste, and stick them together round the mould, over- 
lapping one another, and being careful that the Glace Royale 
does not show outside ; ^ 

Squeeze out a circle of Glace Royale inside the Charlotte, 
in the angle where tlie strips of paste join the rounds, so as 
to stick both together, and put the Charlotte in the hot-closet, 
to dry ; 

Put 10 yolks of egg in a stewpan, with ^ lb. of pounded sugar 
and 1 quart of boiled cream flavoured with vanilla ; 

Stir over the fire until the egg begins to thicken ; take it off 
the fire, and stir for three minutes more, and strain the whole 
through a silk sieve ; 

Cut in dice : 

C prcsei’vcd pears, 5 preserved greengages, 

5 preserved apricots, ^ lb. of dried cherries ; 

Put all the above fruit in separate sugar-boilers, with some 
syrup flavoured with Maraschino ; boil up the syrup ; let the 
fruit cool therein, and drain it ; 

Sot a freezing-pot in the ice ; 

Put the cream in it, adding gill of Maraschino, and 1 gill of 
Milk of Almonds ; 

Work the cream with the spatula, and, when it is parti 
frozen, mix in 1 pint of whipped cream ; eontinue working until 
the cream is frozen, and add the prepared fruit ; mix and fill an 
ice-mould small enougli to go under the Charlotte, with the 
cream ; close the mould ; spread some butter on the opening so 
that no water may jicnetrate into the cream ; and imbed it in 
the ice for two hours ; then turn the iced cream out of the 
mould on to a napkin on a dish, and cover it with the Charlotte, 
having previously glazetl the latter with Apricot Jam, diluted 
with syrup. 


OHAJtLOTTB A XA. SIOHOBNNB 

Prepare a Charlotte as before ; when it is quite cold, turn it 
out of the mould, and glaze it with a coating of thin Glace 
Royale, and strew over some coarsely chopped pistachios, and 
similar-sized pieces of lump sugar ; 
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Put 1 lb. of chocolate in a stewpan, with 1 quart of cream, 
and stir ovex the fire until it is melted ; 

In another stewpan, p\xt : 8 yolks of egg, and ^ lb. of pounded 
sugar ; add the melted chocolate, and stir over the lire without 
boiling, till the egg begins to thicken ; take off the fire ; stir 
for three minutes more, and strain the whole through a silk 
sieve ; 

Put the cream in a freezing-pot set in the icc ; work it with 
the spatula, and add 1 pint of whipped cream ; continue work- 
ing until the cream is frozen ; mould, and dish it as directed 
in the preceding recipe ; place the Cliaidotte over the iced 
cream ; and serve. 


jRffmarke on Charlottes a la Chatcauhriand and a la Sicilienne 

Both these enlremets are due to the inventive talent of M. 
Montrairel, known, at least in name, to all those who study the 
culinary art. 

I have given the recipes exactly as I hold them from him ; 
Chateaubriands and Sicilicnnefi can be made in many other 
ways, but they will not tlien be in accordance with the dishes 
so named by their inventor. 


MAltftUISE PUDDINO 

Peel and core 10 Bon ChrH'ien pears ; cook them in 3 pints 
of syrup at 12° ; 

Simmer slowly, so as not to reduce the syrup ; when the 
pears are done, press them through a silk sieve, and add pint 
of syrup at 30° to the puree ; 

Cut 4 Ih. of pine-apple into dice, and cook it in syrup 
at 18°; 

Cut 4 lb. of dried cherries in two ; boil them up in some 
syrup at 16°, and let them cool in it; 

When the pine-apple is cooked and cold, strain the syrup 
through a silk sieve into the Pear Puree, and put the whole 
into a freezing-pot set in ice ; work the purie with the spatula 
till it is partly frozen, and add 3 whites of egg of Italian 
meringue, made thus : 

Put ^ lb. of sugar in a sugar-boiler, ’-'ith a little water, and 
boil it till it registers 40° ; 

Whip 3 whites of egg, and add the boiling sugar to them, 

s z 2 
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whipping all ihe time; when cold, add this mixture to the 
puree, as directed above ; 

Continue working with the spatula, until the pur^e is com- 
pletely frozen ; then add the drained cherries and pine-apple ; 
put me whole in an ice-pudding mould, of a dome shape, 
6 inches diameter, and 5 inches high; close the mould, and 
spread some butter over the opening, to prevent any water 
penetrating into the ice ; 

Imbed the mould in some pounded ice and bay-salt for 
two hours; 

Turn the pudding out on to a napkin, on a dish, and serve 
with the following sauce : 

Pour half a bottle of Champagne, and 1 gill of syrup at 30°, 
in a small freezing-pot set in ice ; let it freeze, and add 1 white 
of egg of Italian meringue, prepared as above ; mix thoroughly ; 
and serve the sauce in a boat, 


irEssELBOPB r-unniNO 

Peel 40 chestnuts; blanch them in boiling water for five 
minutes ; })eel off’ the sei’oud skin, and put them in a stewpan 
with 1 quiwi of syrup at 16°, and 1 stick of vanilla ; 

Simmer gently till the chestnuts are done ; drain, and press 
them through a fine hair sieve ; 

Put 8 yolks of egg in a stewpan, with | lb. of pounded 
sugar, and 1 quart of Ixjiled cream ; 

Stir over the lire, without boiling, till the egg begins to 
thicken ; add the Chestnut Puree, and press the whole, through 
a tammy cloth, into a basin, and add 1 gill of Maraschino ; 

Stone ^ lb. of raisins, and wash and pick 1 lb. of currants ; 
cook both together, in \ gill of syrup at 30°, and 1 gili of 
water ; drain, and let them cool ; 

Put a freezing-pot in the ice ; pour in the chestnut cream, 
and work it with the spatula ; when it is partly frozen, add 
3 gills of whipped cream, and continue working with the 
spatula until the cream is frozen; then add the currants and 
raisins, and put the pudding into an ice-mould; close it, and 
put some butter on the opening, to prevent any salt or water 
penetrating inside ; imbed the mould in ice, and let it remain 
therein for two hours; 

Make the sauce as follows ; 

Put 3 gills of boiled orcam in a steui^i, with 8 yolks of 
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egg, and ^ lb. of pounded sugar ; stir over the fire, without 
boiling, till the egg begins to thicken ; take oflT the fire, and 
stir for three minutes more ; strain the eustiu-d through a 
tammy cloth, and add | giU of Maraschino ; 

Put the sauce ou the ice until it is very cold, without 
freezing ; 

Turn the pudding out of the mould ou to a napkin, ou a 
dish ; and serve with the sauce in a boat. 

Remarks on Slarquise and Nesselrode Piuhtings 

I have been favoured with the reci|)e3 of botii those puddings 
by one of my old friends, M. Mony, many years chef at Count 
Nesselrode’s ; I can, tiierefore, in this case, as iii that of the 
Charlottes d la Chateaubriand and a la Sicilieniu\ guarantee the 
authenticity of my recipes, as I receive them diieet from their 
inventors, to whom I am hapi)y to convey hete my tribute 
of thauks and good fellowshi}). 

FLOMBIEBES 

Blanch and peel £ lb. of Jordan almonds, and 20 bitter 
almonds ; w’ash, and dry them in a cloth, and ])ound tlu'ui in 
a moitar, mixing them to a softish paste with some mdk ; add 
3 pints of boiled cream, and press the whole through a tammy 
cloth ; put it in a steAvpan with 10 yolks of eggs, and ^ lb. of 
pounded sugar ; 

Stir over the fire without boiling, till the egg begins to 
thicken ; take off the fire, and stir for thret* minutes more ; strain 
the cream through a tammy cloth, and put it in a freezing pot 
set in the ice; work it with the spatula, and, when it is partly 
frozen, add 1.^ pint of wdiippcd cream ; and continue working 
the cream ; 

Draw off any .water that might be in the ice-pail, and refill 
it with pounded ice and bay salt, coveting the freezing-pot 
entirely ; 

At the end of two hours uncover the freezing-pot, and form 
three decreasing rings of the iced cream, one above the other, 
on a napkin on a disl^ ; coat each ring with apricot jam ; and 
serve. 

lamo BIOS A. Z.'IMI>BBATBI01I 

Blanch | lb. of rice in boiling water ; drain, and put it itt 
a stewpan with 3 pints of boiled cream, and | lb. of sugar ; 
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Simmer gently for an hour ; 

Make a salpicm of preserved fruits : 

pears, greengages, 

pine-apple, cherries ; 

apricots. 

Set a freezing- pot in the ice ; put the rice in it, and work 
it with the spatula until it is partly frozen ; then add 2 whites 
of egg of Italian meringue, prepared as directed for Marquise 
Pudding (vide page 539) ; 

Continue working with the spatula, and, when the rice is 
frozen, add the salpicon ; mix, and put the whole in an ice-mould; 
close it, and cover the joints with butter, so that no water may 
penetrate into the mould ; and imbed it in the ice for two hours; 

Make some sauce as follows : 

Put half a bottle of Champagne and 1 gill of syrup at 30® in 
a freezing-pot set in ice ; 

When partly frozen, mix in 1 white of egg of Italian meringue 
prepared as described for Marquise Pudding (vide page 539) ; 

Turn the rice out of the mould on to a napkin on to a dish ; 
and serve, with the above sauce in a boat. 


AFBIOOT CHABnOTTB BUSSB 

Line a plain mould with some finger biscuits, and put it in 
the ice ; 

Make 1 pint of Apricot Puree ; put it in a basin, and add | Ib. 
of pounded sugar and 1 oz. of gelatine, previously dissolved in 
1 gill of water ; })ut the ba.sin on the ice, and work the contents 
witli a spoon until the purh begins to freeze ; then add 1 quart 
of well-whipped cream ; mix, and fill the mould with the apricot 
cream, and cover it with a baking-sheet with some ice on 
the top ; let it remain in tlie ice for an hour ; then turn the 
Charlotte out of the mould on to a napkin on a dish ; and sor\ e 
(vide Woodcut, page 503). 


OOFTBIB OHABIiOTTB BTrSSB 

Line a mould with finger biscuits, as above ; 

Eoast 4 11>- of green coffee in a copper pan ; 

Boil 1 quart of cream ; put the coffee in it, and let it stand 
in a warm place for an hour ; 

Put 8 yolks of egg in a stewpan with | lb. of pounded sugar ; 
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strain in the coffee cream, and stir oVer the fire until the egg 
b^ns to thicken ; 

Steep 1 oz. of gelatine in cold water ; drain, and add it to the 
cream ; stir till the gelatine is melted ; strain through a hair 
sieve into a basin, and stir the cream on the ice until it begins to 
thicken; add 1 quart of well-whipped cream, and finish the 
Charlotte as directed in the preceding recipe. 


BUBWr ALMOND CHABLOTTB BUS8B 

Line a plain mould with finger biscuits, as aforesaid ; 

Chop ^ lb. of Jordan almonds ; 

Put ^ lb. of pounded sugar in a copper pan ; melt it until it 
becomes red hot ; then pour in the chopped almonds, and stir 
them over the fire for a few minutes ; 

Spread them out on a baking-sheet, .and, when they are cold, 
pound them in a mortar, adding 1 quait of boiling cream, and 
press the whole through a broth napkin ; 

Steep 1 oz. of gelatine in cold water ; 

Put the almond cream in a stewpan with 8 yolks of egg and 
I lb. of sugar, and stir over the lire until the yolks begin to 
thicken ; 

Drain the gelatine, add it to the cream, and finish as directed 
for Apricot Charlotte Rmse {vide page 542) ; 


FBOFITBBOLLES PUDDING 

Make and fill 50 small puffs or profiterolle/t with Apricot 
Jam, as directed for Croquenbouche of Choux Garnis {vide page 
536) ; 

Stone \ lb. of raidns, and cook them in some synip at 20“ ; 

Put 1 oz. of gelatine to steep in cold water ; 

Put 10 yolks of egg in a stewpan with | lb. of poundc'd sugar 
and 1 quart of boiled cream ; 

Stir over the fire, without boiling, until the custard thickens ; 
take it off the fire, and stir for three minutes more ; 

Drain the gelatine, add it to the custard, and, when it is 
dissolved, strain the whole, through a tammy-cloth, into a 
basin ; 

Put a cylinder-mould in the ice ; 

Add 1 gill of Kirschenwasser to the cream, and, when it is 
quite cold, put a layer of it, 1 inch thick, at the bottom of tho 
mould ; 
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Place a drcle of ike projiterolles on it, and strew some raians 
in the intervals ; then make some more similar layers of cream 
exA profiUrolJ^^ until the mould is full ; 

Cover it with a baking-sheet with some ice on the top, and let 
it remain thus for an hour ; 

Turn the pudding out of the mould on to a dish ; and serve. 

OBLEAI7S FUCDINO 

Steep 1 oz. of gelatine in cold water ; 

Put 10 yolks of egg in a stewpan with | lb. of pounded sugar 
and 1 quart of boiled cream, and stir over the fire until the egg 
bemns to thicken ; 

Drain the gelatine ; add it to the cream ; stir till it is 
dis^lved, and strain the whole, through a tammy-cloth, into a 
basin ; 

Cut 1 oz. of candied orange peel, and 1 oz. of candied citron 
in small dice ; 

Stone 1 oz. of raisins ; 

Wash and pick 1 oz of currants ; 

Put all the above in a stewpan on a slow fire, with 1 gill of 
rum ; when the rum is reduced, take the stewpan off the 
fire ; 

Set a cylinder-mould in the ice ; 

Put a layer of the cieain at the bottom, and strew some of 
the fruit on it ; then put a layer of slices of sponge cake and 
crushe<l ratafias ; then another layer of cream, with ftome fruit ; 
some more slices of sponge cake and ratafias ; continue in the 
same way till the mould is full ; and cover it with a baking- 
sheet, with fcorac ice on the top ; 

Let the pudding remain in tlic ice for an hour ; then turn it 
out of the mould on to a dish ; and serve. 
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CHAPTER XVII 

])KSM:in' 


Jieniaih-^ on 

Under tliis heading I liavo given a limited number of reeipes 
of Pctits-Foars^ of lionbons and Ices, willioiit attempting an 
elaborate treatise of confectionery, — a course wliicli would have 
required far more space than I have k‘ft. 

However, as this special department appears to be losing its 
distinctive features, and meiging towards final amalgamation 
with the other parts of a cook's business, I have thought it 
necessary to give sufficient indications to carry any cook suc- 
cessfully through the prejiaration of an ordinary dessert. 

In this part of the work particularly, I should have needed 
but little inducement to increase the number of my deserijrtions, 
as, in all matters relating to dessert, a very unimporlant modilic^i- 
tion will suffice to alter the character of a dish, and multiply the 
recipes; but I have preferred indicating only the main prejrara- 
tions, and if these be supplemented and diversified by the cook’s 
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own ingcniuiy, I think he will find here all he requires, not 
merely for ordinary dinners, but for the more arduous elabora- 
tion of suppers for balls and parties. 


I 

PETITS-FOURS 

VinBHBT MACABOON8 

Roast 4 lb. of filberts in a copper |)an, to remove tlie skins ; 
when the filberts arc cold, pound them in a mortar, adding the 
white of an egg, in small portions ; add \ lb. of ])ounded sugar, 
and continue ])ounding and mixing tlic whole, with some whites 
of egg, to a softish paste, — which, however, should not spread ; 

With a teaspoon, form the paste into round balls, ^ inch in 
diameter; and put them on .some sheets of paper, leaving a 
2-inch space between each macaroon; sprinkle over some fine 
sugar, and bake in a slow oven ; 

Wiien of a light golden colour, take the macai’oons out of 
the oven, and turn the sheets of ])aper over, so that the 
macaroons may rest on the table; moisten the paper at the 
back with a brush, dipped in water, to facilitate taking oil' the 
macaroons ; and put them on a sieve till wanted. 

PISTACHIO MACABOONS 

Illanch and peel 7 oz. of pistachios, and 7 oz. of Jordan 
almonds; pound both together, in a mortar, moistening with a 
white of egg ; add 1, lb. of pounded sugar, 1 tablcspoonful of 
Kirschenwasser, and a small teaspoonful of green vegetable 
colouring ; 

Shape and finish the macaroons as directed in the preceding 
recipe. 

OHOOOLATB HAOABOONS 

Blanch and j)ecl I lb. of Jordan almonds ; pound them in a 
mortar ; and add ^ lb. of pounded sugar, and ^ lb. of chocolate, 
slightly warmed in the hot-closet ; 

Mix the above to a softish paste, with some whites of e^ ; 
and shape and finish the macaroons as directed for Filbert 
Macaroons. 
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Blanch and peel ^ lb. of Jordan almonds ; cut each almond, 
lengthwise, in thin shreds, and put these in a basin, with 1 lb. 
of pounded sugar, sifted through a silk sieve ; and moisten to 
a softish paste, with some whites of egg ; 

Mix the paste thoroughly ; and put portions of it, of the size of 
a small nut, at regidar intervals, on some sheets of paper ; bake 
the macaroons in a slow oven ; and take them off the paper, as 
described for Filbert Macaroons {vide page 54C). 

MASSBFArNS 

Blanch, peel, and pound 10 oz. of Jordan almonds ; add 
10 oz. of pounded sugar, and moisten, to a stiff paste, with some 
white of egg, adding the grated peel of a lemon ; 

Force the paste on to some sheets of paper, sprinkled with 
line sugar, through a syringe, with a .^-inch star at tlie end ; 

Cut the paste into 3-inch lengths, and turn each strip round 
into a ring ; 

Put some sheets of paper on a baking-sheet; sprinkle them 
with line sugar ; place the rings on the paj)er, and bake them in 
a very brisk oven, so that they may be coloured in three 
minutes ; 

Take the massepains out of the oven ; take them oil the 
paper, and put them on a sieve till wanted. 

ALMOND PASTE LOAVES FLAVOURED WITH OBANOB 

Blanch, peel, and pound 10 oz. of almonds; add 10 oz. of 
pounded sugar, and the grated peel of ati orange ; mix the whole 
with some white of egg, to a stiffish paste ; 

Divide the paste into smalt portions, about the size of a 
walnut ; shape them into small oval loaves ; bmsh them over 
with egg, and place them on a butUa-ed baking-sheet ; make an 
incision, | inch dee|), along the middle of the loaves, and bake 
them in a slow oven ; 

When done, take them out of the oven ; and put them by till 
wanted. 

ALMOND PASTE LOAVES WITH APBIOOT JAM 

Blanch, peel, and pound 4 lb. of almond.s ; add \ lb. of flour, 
4 Ib. of pounded sugar, and mix the whole to a paste, with 4 
yolks of egg ; 
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Shape, and Imkc the loaves as before ; 

When they are cold, fill the opening with some stiffly reduced 
Apricot Jain. 


AI.HOND FASTB OBBSCBNTS 

Blanch, peel, and pound 10 oz. of almonds; add 10 oz. of 
pounded sugar, and moisten, to a stiffish paste, with some white 
of egg ; 

Sprinkle a pasteboard with fine sugar; roll the paste on 
it to a |-inch thickness, and cut it out, Avith a l|-inch round 
cutter, into crescent-shaped pieces, £ inch Avide ; 

Bake the crescents in a slack oven; and, Avhen cold, glaze 
them with some Gian’ lloyak, flavoured with Kirschenwasser ; 
strew some coarsely sifted sugar on the top, and dry them in 
the oven for two minutes. 

ALMOND PASTE OAKEO 

Blanch, ])ecl, and pound lb. of almonds; add ^ lb. of 
[loimded sugar, lb. of flour, and the grated peel of a lemon ; 
moisten with an ('gg, and mix the Avhole to a stiffi-sh paste ; 

Cut the ])astc into olive shaped ])ieccs, 2 inches long, 1 inch 
Avide ; brush them over with some sweetened egg, and put them 
on a butt<'red baking-sheet, and bake them in a slack oven; 

When tlu' paste is done, fold each piece on a rolling pin, to 
give them the shai)e of quarters of lemon j)eel. 


ALMOND PASTE HINOS 

Make some paste, as directed for Almond I’astc Loa\c.s 
Flavoured with Orange {rule ])age 517); 

Shape it into rolls, inch thick ; cut these into 4-inch length.s, 
and turn them round to form a ring ; 

Chop some peeled almonds very fine ; put them in a basin, 
Avith a little Avhite of egg ; add some i)ounded sugar, and mix 
the almonds thoroughly in it ; 

Egg the almond paste rings, and strew them over Avith .some 
of the chopped almonds, and sugsir; put them on a slightly 
buttered baking-sheet, to bake in the oven ; 

When the paste is partly done, place a well-drained preserved 
cherry in the centre of each ring, and put them ba^ in the 
oven to finish cooking ; 
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When coloured, take the rings out of the oven, and set them 
on a wire drainer to cool. 

AI.HOITD PASTE TABTLBTS WITH PINE-APPLE 

Blanch, peel, and pound ^ lb. almonds ; add I lb. of flour, ^ lb. 
of pounded sugar ; and mix together, with some egg, to a still’ 
paste ; 

Eoll the paste out as thin as possible, and cut it out with 
a 1^-inch fluted cutter ; 

Butter some tartlet-moulds, slightly ; 

Line each mould with one of the rounds of paste ; fill them 
with some preserved pine-apple, cut in small dice, and mixed in 
Apricot Jam ; 

Bake the tartlets in the oven ; when done, take them out of 
the moulds, and put them to cool oh a wire drainer. 

ICE WAPEBS 

Put lb. of flour in a basin, with : 
lb. of pounded sugar, 

1 teaspoonful of vanilla sugar 
3 eggs ; 

Mix well together, and add i oz. of butt -r, melted, and work 
the whole to a smooth paste ; then mix in I quart of milk, in 
small quantities at tirst; 

Heat a wafer-iron over a moderate fire ; turn it over, to heat 
both sides equally, and pour in a s])oonful of the v^afer paste on 
one side, close the iron, and put it over the fire ; 

When the w’afer is cooked on one side, turn the iron over, and 
cook the other side ; cut otf the superfluous jiaste rourul the 
iron ; open it, and ])lace a stick on one end of the wafer, and 
roll it quickly round the stick ; 

Cook all the paste in the same way ; and put the wafers in a 
tin box, in a diy jilace, till wanted. 

DUTCH WAPEBS 

Put 7 oz. of sifted flour on a pasteboard ; 

Add: 

5 oz. of pounded sugar, 

3 oz. of butter, 

the grated peel of an orange ; 
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Mix the whole with 1 egg ; and work it to a smooth, stiff 
):)aste ; 

Divide the paste into pieces, of the size of a walnut, and give 
them an olive-shape ; 

Heat an oval wafer-iron ; place one of the pieces of paste in it ; 
close the iron tightly, so as to spread the paste, and cook it on 
both sides ; take the wafer out of the iron, and put it flat on a 
sieve ; 

When all the paste is cooked in this way, put the wafers by 
till wanted. 


AI.MOND WAFEBS A L’AI.LE1£ANI)E 

Blanch, peel, and pound ^ Ih. of almonds ; add ^ lb. of 
pounded sugar, and moisten the paste with 2 whites of egg ; 

Warm some untinned baking-sheets; rub them over with 
pure white wax ; and, when cold, place on them small portions 
of the paste, of the size of a small walnut, at regular intervals ; 

Flatten each portion, with a knife, to a round, 2 inches ir 
diameter ; strew the top with chopped almonds, mixed in white 
of egg and pounded sugar ; 

Bake the wafers in a slack oven ; and, when done, press them 
on a rolling pin to curve them ; and put them by for use. 


BASFBEBBT BOUCHEES BE BAMEB 

Break 6 eggs ; 

But the whites in a whipping bowl, and the yolks in a basin ; 
add j, lb. of jioundotl sugar to the latter, and work them with a 
wooden spoon for five minutes ; 

Whip the whites very firm, and add them to the yolks with 
] lb. of flour ; mix, and put the paste in a pajier funnel, and 
press it out in rounds, 1 .^-inch diameter, on to some sheets of 
]»aper; dredge a little fine sugar over; and bake them in the 

oven ; 

When done, trim the rounds with the same round cutter ; 
spread the flat surface of a round with Raspberry Jam, and place 
another round on it to make the bouchee ; 

Proceed in the same manner for the remainder of the rounds ; 
and glaze tlie houchees with some raspberry icing, made as 
follows : 

Boil some syrup registering 36", as directed for Oranges 
Gkichs an Caramel {vide page 209) ; just previous to the 
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syrup’s reaching the breaking point, add some raspberry juice 
in sufficient quantity to bring the syrup down to 38 ; take it off 
the fire ; and, when it is cool, work it with the spatula until it is 
quite smooth, and put the icing in a basin ; 

Melt part of it, adding a few drops of prepared cochineal, 
should it not be sufficiently deep in colour ; 

Stick one of the bouckees on the point of a skewer ; dip it 
entirely in the icing, and put it on a wire drainer ; 

When all the bouchSes are glazed, put them on the drainer, in 
the oven to dry for two minutes ; 

Trim the bouchees, and put them on a sieve to cool. 


CHOCOLATE BOUCHEES BE DAMES 

Prepare the bouclu'es as beffore, — spreading them with Apiicot 
Jam instead of Ihispberry Jam ; 

Glaze them in the same way with some chocolate icing, made 
as directed for Venetian Biscuit {ride page 53G). 

Observation Should the icing be too thick, dilute it with 

a little syrup at 32°. 


COFFEE OLACEO 

Make some biscuit paste as directed for Pasi)berr}' Bouchees 
de Dames {vide jiage 550) ; 

Put the paste in a ])a])er funnel, and press it out on to some 
sheets of paper, in rounds, 3 inches in diameter and j inch thick ; 
bake them in the oven, and, when done, take them off the paper; 

Glaze the rounds with coffee icing prepared as directed for 
Raspberry BouclUcs de Dames, substituting some strong coflee 
for the raspberry juice. 

kibschenwasseh olaoes 

Prepare some biscuit rounds as above ; 

Glaze them with Kirschenwasser icing, made with some syrup 
boiled until it registers 40°, and brought back to 38° by the 
addition of Kir&chenwasser. 

UABASOHIHO OLAOES 

Proceed as above, — substituting an equal quantity of Maras- 
dhino for the Kirschenwasser. 



THE KOYAL COOKERY BOOK 


8TBAWBBKBY ai.AO£s 

Prejmre some rounds of biscuit as directed for Coffee, ; 

Glaze them with strawberry icing, prepared as described for 
Raspberry Bouchees de Dames {vide page 550), — substituting som^ 
strawberries, pressed through a silk sieve, for the raspberry juice. 

SMALL SOtTFI’LBS WITH OBANOE PLOWEBS 

Sift lb. of pounded sugar, tlirough a silk sieve, into a basin, 
and moisten it to a stiflihli paste Avith some white of egg, adding 
2 oz. of candied orange flowers ; 

Put some nut-sized jwrtions of this paste in some small paper 
cases, and cook them in a slack oven. 

SMALL SOUFFLES WITH FILBEBTS 

Proceed as above,— substituting some finely cho])ped filberts 
for the orange flowers. 

SMALL MBBINOUES WITH CHEBBIES 

Boil ^ lb. of .sugar to a syiaij) registering 40° ; 

Whip 4 whites of egg ; 

When the sugar lias partly cooled, add it to the eggs, whij)- 
ping all the time ; sha])e the merimjues, Avith a teaspoon, to an 
oval shape, 2 inches long by IJ, inch, and put them at intervals 
on some sheets of ])aper ; sprinkle over some fine sugar, and 
cook the mcrhigues in the oven on some baking boards. 

When they are done take them off the paper, and, with a tea- 
spoon, remove some of the inside, filling it Avith preserved 
cherries ; cover the cherries with a reversed meringue, and, when 
all are filled, jmt them on a sieve to dry in the liot-closet. 

SMALL MBRIWOUBS WITH PIHE-APPLE 

Make the meringues as above, — substituting some reduced 
Pine-Apple Pttrh for the cherries. 

SMALL PIHGEB BISCUITS WITH ALMONDS PBALINEES 

Make soiue biscuit paste as dkected for Raspberry Bouchees 
de Dames {vide page 550) ; 
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Put the paste in a paper funnel, and press it out on to some 
sheets of paper in oval-shaped strips, l| inch long and f inch 
wide ; strew- them over with finely chopped almonds, mixed in 
pounded sugar and Kirschenwasser ; 

Bake the biscuits in the oven, and, when they are done, take 
them off the paper ; spread the flat surface of one biscuit with 
Apricot Jam, and reverse another biscuit on it ; 

Proceed in the same way for all the biscuits, and put them 
by for use. 


8UAI.X. FmaBB BISCUITS WITH BISTACHIOB 

Make and bake some finger biscuits as above, Avithout 
strewing the tops with almonds ; 

Glaze the tops with some Italian Meringue [vide Marquise 
Pudding, page 539) ; strew over some chopped pistachios ; and 
put the biscuits on a sieve, to dry in the hot-closet. 


n 

BONBONS FOR DESSERT 

CANDIED PISTACHIO PASTE 

Pound J lb. of blanched almonds and \ lb. of blanched 
pistachios in a mortar; moisten them with a little white of egg, 
to prevent their turning oily ; and add : 

^ lb. of syrup at 40°, 

1 tablespoonful of Kirschenwasser, 
a little prepared green vegetable colouring ; 

Mix the whole together, and let the paste cool ; take it out 
of the mortar, and divide, and shape it in small pieces, of the 
size and shape of an olive 

Put these pieces on a sieve, to dry in the hot-closet for four 
hours ; 

Set them in a candy tin ; pour over some syrup at 36°, 
slightly cooled, coming 1 inch above the olives ; cover the tin 
with a sheet of paper, and allow the bonbons to candy for 
fifteen hours in a drying hot-closet ; 

Break the top of the sugar; drain off the syrup; place 
the bonbons on a wire drainer, and dry them in the hot 
closet. 
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OASumD vixjmBi’c pasts 

Proceed exactly as before, — making the paste with pounded 
filberts, instead of the almonds and pistachios. 

OANDISD ALUOSn PASTS 

Blanch, peel, and pound J, lb. of almonds in a mortar, 
moistening them with a little white of egg ; add : 

1 lb. of syrup at 40°, 

2 tablespoonfuls of Kirschenwasser, 
a little prepared cochineal ; 

Mix the whole, and, when the paste is cold, shape, and candy 
the bonbons as directed for Candied Pistachio Paste. 

OABrniED BOlffBONS i. L’ANISETTE 

Have a wooden case, 15 inches square and 2 inches deep ; 
fill it with some dry starch powder, sifted through a silk sieve ; 

Take a plaster of Paris star or rose-shap(‘d ornament ; press 
it into the starch, so as to leave a hollow of the same shape ; 

Cover the surface of the starch with these impressions, leaving 
a ^-inch space between each ; 

Boil 1 lb. of sugar until it registers 40°, and bring it back 
to 38°, by the addition of Anisette ; let it cool, and Avork it 
with a wooden spoon until it forms a paste, and put it in a 
basin ; 

Melt part of the above paste in a small sugar-boiler, used for 
pastilles-, rub some whiting on the under part of the spout, 
and fill the patterns in the starch with the sugar ; let it dry 
for two hours ; then take the bonbons out of the starch ; brush 
them lightly with a soft brush ; place them in a candy-pan ; 
cover them with syrup at 36°, and finish as directed for Candied 
Pistachio Paste (vide page 553). 

OANBIED BONBONS WITH HABASCHINO 

Prepare a wooden case of starch powder as above ; imprint 
the starch with a plaster of Paris mould, cut to a fluted diamond- 
shape; 

Boil and work the sugar, as described in the preceding 
recipe,-— substituting Maraschino for the Anisette ; and finish the 
bonbons in the same way. 
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0A2n>IE!D BONBOITB WITH KTBBCSHIlirWASSHB 

Proceed as before, — ^iising a fluted ring-sbaped mould, I’-inch 
diameter ; 

Boil and work the sugar, as directed for Candied Bonbons 
a V Anisette, flavouring it with Kirschcnwasser ; 

Pour the sugar into the impressions left in the starch, and, 
after two hours, take the rings out; brush them with a soft 
brush ; .place a well-drained preserved cherry in the centre of 
each ring ; set them in a candy-pan ; and finish as directed for 
Candied Bonbons a H Anisette. 


VABIHOATBI) BONBONS 

Prepare three diflerent coloured Bonbon-pastes, by boiling 
and working some sugar, as described for Candied Bonbons 
a r Anisette. 

Flavouring : 

The white paste, with Kirschcnwasser ; 

The pink, with Maraschino, adding a few drops of prepared 
cochineal ; 

The third, with chocolate ; 

When cold, roll out the jiastcs to a 4‘inch thicknc'ss ; place 
the three thicknesses one above the other, putting tlie ])iuk pa.ste 
in the centre ; cut the bonbons in pieces 1 1 inch by inch ; 
and put them on a baking-sheet to dry, for two hours ; 

Set them in a candy-pan ; and finish as directed for Candied 
Bonbons ^ I' Anisette {vide page 554). 


TANOEBINBS OI.ACBNS 

Peel some Tangerine oranges ; divide them into their quarters, 
and stick a thin wooden skewer through the point of each 
quarter ; 

Make some icing as described fC Baspberry Bouchees de 
Dames , — substituting some orange juic^^^Aid a little of the grated 
orange peel, fl>r the raspberry juice ; add a few drops of prepared 
cochineal to the icing, and dip each piece of orange in it, and 
put them to dry in the hot-closet, sticking tTie ends of the 
skewers into a basinful of pounded sugar, as described foj; 
Oranges Glacees au Caramel (vide First Part, page 209) ; 

4 B 2 
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CaHKBIXS OXULcixS 

Biy some brandy cberries in the hot-closet, and glaze them 
'with icing, flavoured with Kirschenwasser, prepared as directed 
for Candied Bonbons with Kirschenwasser. 


StABPBBBarBIS olaoIbxs 

Brain some preserved raspberries ; dry them in the hot-closet 
and glaze them with some raspberry icing, prepared as directea 
for Easpberry Boitchks de Dames. 


OHXSO’ITXnP BONBOltS OLAZBD WITH OHOOOLATH 

Make some Chestnut PurSe, as directed for Vermicelli Chest- 
nuts (vide First Part, page 208) ; 

Divide it into portions about the size of a chestnut, and press 
each portion in the comer of a cloth, to shape the chestnut; 

Stick a small skewer in each bonbon, and let them dry for 
an hour ; 

Glaze them with some chocolate icing, made as directed for 
Venetian Biscuit (vide page 536) ; and diy them in the hot- 
closet. 


TBA OAHAUBL TABLETS WITH OBEAM 

Boil ^ lb. of sugar to the breaking point, when tried in 
cold water, as directed for Croquenhouche de Genoise (vide page 
535) ; 

Add 1 tablespoonful of Creme de TM, and 4 tablespoonfuls 
of double cream ; and boil the whole up again to the breaking 
point ; 

Let the sugar cool, and pour it on to a slightly oiled marble 
slab; 

When nearly cold, cut it into tablets, vritK a 1-inch square 
sugar-cutter, and put the tablets on a aeve in a diy place. 


WHITE OHOOOLATE OABAKEL TABLETS 

Boil I lb. of sugar as above ; add 1 oz. of Cocoa Butter ; and 
the tablets as described in the preceding recipe. 
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OHBBBT OABAIIBL TABLBTS 

Boil ^ lb. of sugar as directed for Tea Caramel Tablets ; just 
before the sugar has attained the breaking point, add 1 table- 
spoonful of cherry juice, and 8 drops of Pyroligneous Acid ; 
Finish boiling the sugar and making the tablets as aforesaid. 


WHITS OOFFBH OABAHEI. TABI.BTB WITH OBBAH 

Proceed as directed for Tea Caramel Tablets, — substituting 
Crime de Moka for the Creme de Thi. 


CHOCOIiATB OBBAMS 

Boil \ lb. of sugar with 1 stick of vanilla, until it registers 40® 
on the syrup gauge ; 

Add 2 tablespoonfuls of double cream, and pour the whole 
into a basin ; 

"When partly cold, take out the vanilla, and work the sugar 
with a wooden spoon until it forms a paste, and divide this ip 
portions of the size of a small nut ; 

Melt some chocolate in a sugar-boiler, adding sufficient syrup 
at 20° to bring it to the consistence of thick bouillie ; 

Dip each ball of ci earn in the chocolate ; take it out with a 
fork, and put them on a baking-sheet till cold ; then take them 
off, and put them on a sieve to dry ; 

Observation . — These Chocolate Creams may be flavoured with 
Coffee, Caramel, Kirschenwasser, Pistachios, &c. ; instead of the 
Vanilla 


CHOCOLATE CBEAIIS AU HOTJOAT 

Chop 1 oz. of blanched almonds ; 

Melt 2 tablespoonfuls of pounded sugar in a sugar boiler ; add 
the chopped almonds ; and stir over the fire till they acquire a 
brown tinge ; 

‘ Spread the nougat on a baking-sheet, and, when cold, chop it 
very fine, and mix it with an equal quantity of Vanilla Cream, 
prepaired as described in the preceding recipe ; roll the mixture 
into email balle, and dip them in the chocolate, as described 
above. 
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STRA.WBXIBST DBOFS 

But I lb. of- coarsely sifted sugar, — haying previously sifted 
all the fine sugar away, — into a basin ; and mix it to a stiff paste,- 
with some Strawberry Puree ; 

Put the paste in a pastille sugar-boiler, and stir it over the 
fire till it boils ; then let the drops fall slowly out of the pan on 
to a baking-sheet ; and, when cold, put them on a sfeve to dry 
in the hot-closet. 


• PINB-APPLE DBOP8 

Make the drops as above, — ^mixing the sugar with Pine -Apple 
Purie, instead of the Strawberry Purie. 


PUNCH DROPS 

Put I lb. of coarsely-sifted sugar in a basin ; mix it to a stiff 
paste, with some rum and lemon-juice ; 

Put the paste in a pastille sugar-boiler ; boil it, and make the 
drops as dcscribcKl for Strawberry Drops. 


RED CURRANT DROPS 

Make the drops as aforesaid, mixing the sugar to a stiff 
paste with equal quantities of red currant-juice and water. 


ORANOE PLOWER BONBONS IN CASES 

Boil I; lb. of sugar to 38° ; let it cool, and work it with the 
spatula until it becomes white ; add 1 oz. of (iandied orange- 
flowers ; fill some small paper cases with the sugar ; and put 
them in the hot-closet to dry. 

PINE-APPLE BONBONS IN OASES 

Boil and work some sugar, as above ; 

Substitute some chopped preserved pine-apple for the orange 
flowers; and finish the bonbons in the same way. 
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COMPOTES AND FRUIT 

OHBBTNXJT COMPOTE 

Make some Chestnut Pt^rSe^ as directed for Vermicelli Chest- 
nuts {vide First Part, page 208) ; 

Shape the puree into balls, about the size of a chestnut, and 
set them on a slightly-buttered baking-sheet ; cover them thickly 
with fine sugar ; glaze them with a hot salamander ; and dish 
them in a compote glass ; 

Mix 1 gill of Noyeau with 1 gill of syrup at 29° ; and, just 
before serving, pour it in the compote glass, — but not over the 
chestnuts. 

PINE-APPLE COMPOTE 

Cut all the peel off a pine-apple ; cut it into slices ^ inch 
thick ; keep one of the middle slices whole, and cut the 
remainder in two; 

Put all the pine-apple in a sugar-boiler, with some syrup at 
20 °; 

Boil, and simmer for an hour on the stove comer, and pour 
the whole into a basin ; let the pine-apple steep thus for twenty- 
four hours ; 

Put the pieces on a wire drainer ; 

Strain the syrup, through a silk sieve, into a sugar-boiler ; and 
reduce it to 32° ; 

Dress the half slices of pine-apple in a circle, in a compote 
glass ; put the whole slice in the centre ; pour the syrup over ; 
and serve, 

MIXED PBUIT COMPOTE WITH ICED CHAMPAGNE 

Cut 2 Bon Chretien pears in quarters ; peel and trim them 
very smooth ; cook them in a sugar-boiler, with some syrup at 
16°, and sufficient prepared cochineal to make the pears of a 
nice pink colour ; 

Cut 2 Colville apples in quarters ; peel, trim, and cook them 
in a sugar-boiler, with some syrup at 16° ; 

Cut 2 slices of pine-apple in two pieces, and cook them in 
some syrap ; 

Stone 5 greengages, and cook them in S 3 rrup ; 
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When cold, drain all the fruit, and arrange it, tastefully, in a 
compote-glass, and yut it in a very cold place ; 

Set a small freezing-pot in some pounded ice and bay salt ; 
pour in half a bottle of Champagne, and ^ giU of syrup at 30“ ; 

let it freeze to icicles, and pour it over the fruit before 
serving, 

lozm OEEBBT OOUFOTB 

Eemove the stalks and stones of 2 lbs. of May-Duke cherries ; 

Cook them in 3 gills of syrup at 32“ ; 

When cold, drain the cherries, and strain the synip, through 
a silk sieve, into a freezing-pot set in ice ; add 3 tablespoonfuls 
of Kirschenwasser ; and, when it is frozen to icicles, add the 
cherries ; 

Let them remain in the ice for a quarter of an hour ; 

Pour the whole into a compote-glass ; and serve. 


ICED BTBAWBBBBY OOMPOTB 

Arrange some fine picked strawberries in a compote-glass ; 

Set a small freezing-pot in the ice ; pour in 1 pint of Marsala, 
and 1 gill of syrup at 32“ ; when the wine is frozen to icicles, 
pour it over the strawberries ; and serve. 


OOBBB£LI,ES OF FBUIT 


These corheilles should be filled with fruit in season, arranged 
in a tasteful manner ; 


Say, in Summer, with ; 
peaches, 
strawberries, 
apricots, 
grapes. 

And in Winter, with ; 
apples, 
pears, 
oranges, 


nectarines, 

plums, 

pine-apple, &c. ; 


raisins, 

pine-apple, &c. 


TV 

ICES AND SORBETS 
VAEnJJL AED 8TBAWBBBBT ICE 

Boil 1| pint of double cream with a stick of vanilla ; 

Put 6 yolks of egg in a stewpan, with i lb. of pounded 
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sugar; add the boiled cream, and stir over the fire, without 
boiling, and, when the egg begins to thicken, strain the whole, 
through a silk sieve, into a basin ; 

Make 1 pint of Strawberry Puree; add 1 pint of syrup at 
35® ; mix both thoroughly, and strain through a silk sieve ; 

Set 2 freezing-pots and an ice-mould in some pounded ice 
and bay salt ; 

Put the vanilla cream in one pot, and die strawberry syrup 
in the other ; 

Freeze, and work both ices with the spatula, until they are 
very smooth ; 

Cut a piece of cardboard to fit the centre of the ice-mould ; 
place it in perpendicularly, dividing the mould in two equal 
parts ; fiU each side completely, one with the vanilla ice, and 
the other with the strawberry ice, and remove the piece of 
cardboard; close the mould, and imbed it in the ice for two 
hours ; 

Take the mould out of the ice ; dip it in water ; turn the 
ice out on to a napkin, on a dish ; and servo. 

APBICOT AND PISTACHIO ICE 

Blanch, peel, and pound lb. of pistachios ; 

Boil 1| pint of milk ; 

Put 6 yolks of egg in a stewpan, with ^ lb. of pounded sugar, 
and the boiled milk ; 
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Stir over the fire, till the egg begins to thicken, and, when 
cool, add the pounded pistachios, and a little green vegetable 
colouring, and strain the whole through a tammy cloth into 
a basin ; 

Make 1 pint of Apricot Purie ; mix it with 1 pint of synip 
at 35°, and strain through a silk sieve ; 

Freeze the ices, and mould them together, as directed in the 
preceding recipe. 

4 c 
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BmtHV AXiUoin> Ain> obakob icb 

Chop 2 oz. of blanched almonds ; 

Melt 2 tablespoonfuls of pounded sugar, in a sugar-boilei’ ; 
add the chopped almonds, and stir over the fire until they 
assume a red-brown colour, and spread them on a baking-sheet : 

Boil pint of double cream ; 

Put 6 yolks of egg in a stewpan, with J lb. of pounded sugar ; 
add the boiled cream, and stir over the fire until the egg 
thickens ; 

Pound the burnt almonds in a mortar; add them to the 
cream; and strain the whole, through a tammy cloth, into a 
basin ; 

Mix 1 pint of orange juice with 1 pint of syrup at 35®, in 
which some orange peel has been steeping, and strain through 
a silk sieve ; 

Freeze the ices, and mould them together, as described for 
Vanilla and Strawberry Ice. 

ALMOND AND BASFBEBB7 ION 

Blanch, peel, and pound ^ lb. of Jordan almonds, and | oz. 
of bitter almonds; 

Boil 8 pints of double cream ; when cool, add ^ lb. of 
pounded sugar, and 12 yolks of egg ; 

Stir over the fire, without boiling, until the egg thickens ; 
add the pounded almonds, and 1 tablespoonful of Kirschen- 
wasser ; and strain the whole, through a tammy cloth, into a 
basin ; 

Mix 1 quart of raspberry juice, and 1 quart of syrup at 35°, 
and strain through a silk sieve ; 

Set two freezing-pots in the ice ; 

Put the almond cream in one pot, and the raspberry syrup 
in the other ; freeze, and work the ices ; draw the water out 
of the pails ; replenish tliem with fresh ice and bay salt ; close 
the fireezing-pots ; cover them with ice, and put a wet cloth 
on the top ; 

Kle the ices up on a napkin, on a dish, in irregular layers, 
mingling the colours ; and serve. 

PABNAZT AU OAFB 

Boast I lb. of oofiee in a copper pan ; 

Boil 3 pnts of double cream; put the coffee in it; cover 
the stowimn, and let the coffee steep for an hour ; 
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Put l5 yolks of in a stewpan, with ^ lb. of pounded 
sugar ; 

Strmn the cream; add it to the egg, in the stewpan; stir 
over the fire, without boiling, until it thickens, and strain it 
through a tammy cloth ; 

Set a freezing-pot and a ^aT/a/t-mould in some pounded 
ice, and bay salt ; 

Put the cream in the freezing-pot, and work it with the 
spatula ; 

When the cream is partly frozen, add i gill of syrup at 32° ; 
continue working the cream, and, when the syrup is well 
mixed, add another gill of syrup, and 1 quart of well-whipped 
cream ; 

Fill the mould with tlie iced cream ; close it hermetically, 
and imbed it in the ice for two hours ; 

Turn the parfait out of the mould on to a napkin, on a dish ; 
and serve. 

CUBBANT AND VANIIjDA BOMBB 

Mix l.\ pint of red currant juice, and li pint of syrup at 
30°, and stz’ain the syrup through a silk sieve into a basin ; 

Put 18 yolks of egg in a stewpan, witli 1 pint of syrup at 32°, 
1 quart of double cream, and 1 stick of vanilla ; 

Btir over the fire, witliont boiling, till the egg begins to 
thicken, and strain the whole, through a silk sieve, into a basin; 

Set two freezing-pots and a 6e/«6e-mould in some pounded 
ice and bay salt ; 

Put the currant syrup in one pot, and the vanilla cream 
in the other ; freeze, and work both the ices ; 

Line the mould with an inch thickness of the currant ice, 
and fill the centre with the vanilla ice ; 

Close the mould, and imbed it in the ice for two hours ; 

Turn the bombe out of the mould on to a sheet of paper ; 

Cut it in shces ^ inch thick, and cut each slice in half ; dish 
the pieces on a naj^in ; and serve. 

AFBICOT AND MABASCBINO BOUBB 

Make 1 quart of Apricot PurC’e ; mix it with 1 quart of syrup 
at 30° ; and strain it, through a silk sieve, into a basin ; 

I'ut 14 yolks of eggs in a stewjmn, with : 

3 gills of syrup at 32° ; 

3 giUs of cream ; 

3 tablespoonfuls of Maraschino ; 

4 c 2 
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Stir over'tbe fire until tbe egg begins to thicken ; strain the 
cream, through a silk sieve, itito a basin, and whip it until it 
becomes of the conastence of biscuit paste ; 

Set 2 freezing-pots and a bombe-mouH in some pounded ice 
and bay salt ; 

Put the apricot syrup in one freezing-pot ; freeze, and work 
it with the spatula ; 

Put the cream in the other pot, and work it with the spatula, 
adding 3 gills of whipped cream ; 

Line the mould with a coating of apricot ice 1 inch thick ; fill 
the centre with the Maraschino ice ; close the mould, and imbed 
it in the ice for two hours ; 

Turn the bombe out on to a sheet of paper ; cut it in slices 
I inch thick ; cut each shce across ; dish the pieces on a napkin ; 
and serve. 


BOHAN PUNCH 

Put 1 quart of Chublis in a basin, with ; 

1 quart of syrup at 35 , 

4 pint of lemon-juice ; 

Strain the whole, through a silk sieve, into a freezing-pot set 
in pounded ice and bay salt ; 

Work the syrup with the spatula, and, when it is frozen, add 
2 whites of egg of Italian meringue {vide Marquise Pudding, 
page 539) ; 

Close the freezing-pot, and cover the pail with a wet cloth ; 

When about serving add ^ gill of rum and half a bottle of 
Champagne to the iced syrup ; mix and ladle the punch out into 
glasses ; and serve. 

Observation . — This punch and the following sorbets are served 
at dinner with the roasts. 


SOBBET AU BHUH 

Put 1 quart of Clnlblis in a basin, with : 

1 quart of syrup at 35®, 

^ pint of lemon-juice ; 

Mix the whole well together, and strain it, through a silk sieve, 
into a freeziim-pot set in some pounded ice and bay salt ; 

Work the ice with the spatula, and, when it is fixizen, add 
I gill of rum *, mix, and serve the sorbet in glasses. 
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KlESOHEirWASSEB SOBBET 

Make some ice as before, omitting the lemon-juicc ; 

Flavour the sorbet with an equal quantity of Kirschenwasser, 
instead of rum, when about serving. 

ICED OHAMPACUTE OBAJSTITE WITH STBAWBEBBIEa 

Set a freezing-pot in some pounded ice and bay salt ; 

Pour in 1 quart of syrup at 25“ and 2 bottles of Champagne ; 

Let it freeze to icicles, and add 1 lb. of picked strawberries, 
and serve the granite in glasses. 

Observation. — ^The above quantity is calculated for 20 to 24 
persons. 

ICED liEUOE OBANITE 

Set a freezing-pot in the ice, and pour in 3 pints of syrup at 
28“, and 1 gill of filtered lemon-juicc ; freeze it into icicles ; and 
serve the granite in glasses. 

ICED OBAKOE GBAEITE 

Parc the peel off 6 oranges ; cut them into quarters, removing 
all the white skin and pips ; 

Put the pieces of orange in a basin, with 3 pints of syrup at 
20° ; let them steep for two hours ; then drain them, and strain 
the syrup, through a silk sieve, into a freezing-pot set in ice ; 

When the syrup is frozen to icicles, put in the pieces of 
orange ; 

Cover the freezing-pot for twenty minutes; and serve the 
granite in glasses. 

ICED COFFEE 

Mix I pint of strong coffee in a basin, with 3 pints of scalded 
double cream, and 1 pint of syrup at 35° ; 

Strain the coffee, tlmough a silk sieve, into a freezing-pot set 
in ice ; 

Let it freeze for an hour ; detach the frozen cream adhering 
to the pot ; and serve the coffee in sorbet glasses. 

ICED CHOCOLATE 

Melt 1 lb. of Vanilla Chocolate with 3 gills of water ; add S 
pints of double cream, and 4 g»U of syrup at 35" ; strain the 
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whole, throtmh a silk sieve, into a freezing-pot, and finish as 
directed for lired Cofiee (vide preceding recipe). 

BemarJca on Ices 

All the foregoing ices were wont to be prepared in this way, 
and with very ^reat success, by my old friend M. Etienne, 
sometime confectioner to the Princess de Bragation, and so well 
known by his exhaustive Treatise on Confectionery, a work 
which will well repay perusal. 

He excelled in all that relates to his art, and, where nearly 
all is perfect, it would be invidious to praise any particular part. 
I merely wish to add my testimony of his great talent to that o. 
all those who have known him. 


V 

REFRESHING DRINKS 


Remarka on Refreshing Drinks 

I have ])urposely given the good old-fashioned way of pre- 
jiaration, in my recipes of the following refreshing drinks. 1 
think it is to be regretted that this method should not be more 
general, as there is nothing to equal the pleasant freshness of 
tliese simple beverages. I consider them immeasurably superior 
to those prepared with iced water and fruit syrup, in which the 
flavour of the fruit is always impaired. 

OBANOBADB 

Steep the peel of C oranges in 1 quart of syrup at 35® ; 

Press out ^1 the juice of the oranges ; mix it with the juice 
of 3 lemons, and filter it through a jelly-bag, with some paper 
(vide Orange Jelly, page 522) ; 

Strain the syrup through a silk sieve into a basin ; add the 
filtered juice and 2 quarts of water ; mix, and pour the Orange- 
ade into glass jugs. 

' OTTBBAWT WATEB 

Press 1 quart of red currants and ^ pint of raspberries in a 
basin ; add 2 quarts, of water ; and filter the juice through a jelly- 
bag with some paper (vide preceding re<ape) ; 
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Add 1 quart of syrup at 35“ to the filtered juice ; mix, aud 
pour the Currant Water into glass jugs. 

Obs&'vadon . — ^In winter, substitute some preserved currant- 
juice, which will still be preferable to currant syrup, so seldom 
obtained with the full flavour of the fruit. 


OHBBBT WATBB 

Pick 2 lbs. of May-Duke cherries ; put them in a basin, and 
pour 3 quarts of boiling water on them ; cover the basin, and 
let the cherries steep for two hours ; 

Filter the juice through a jelly-bag with some paper ; 

Add 1 quart of syrup at 38° to the filtered juice; mix, and 
pour the Cherry Water into gla.ss jugs. 


lemonadb 

Steep the peel of 6 lemons in 1 quart of syrup at 35° ; 

Press out the juice of the lemons ; add 2 quarts of water, and 
filter the whole through a jelly-bag with some paper ; 

Strain the syrup through a silk sieve ; mix it with the filtered 
juice, and pour the Lemonade into glass jugs. 


OBOEAT 

Blanch and peel | lb. of Jordan almonds ; 

Pound them in a mortar, adding 3 pints of water; press 
through a broth napkin, and add 1 quart of syrup at 30° and a 
teaspoonful of orange-flower water ; mix, and pour the Orgeat 
into glass jugs. 

Observation . — When the jugs are filled with either of the 
above drinks, they should be put in the ice for two hours before 
they are served. 
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MODE OF FOLDING A NAPKIN FOR DISHING, eic. 

The following is the most usual and elegant way of folding a napkin, 
either to set before each guest, or to lay in a dish under filed piepara- 
tions : — 

Take a damask napkin folded in three lengthwise {vide fig, 1) a b r n. 


A 

E 

1 

B 

0 H 

F 

J 

! 1) 

Fio. 1. 


Fold it then into four equal squares: A ii, a f, e j and i n; and, 
reopening the napkin, bring it back to the shape A b o d. 

Fold across fiom e to h and from e to j {vide fig. 2). 
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Following the line f k in the middle of a h (fig. 3 ), refold the napkin,' 
60 that h majr fall on x. 



Fia 3. 


Fold over the square e c f a at the three points L m and n ; namely, 
CAonMm; LlonNn; MmonEF; and then give one more fold over 
from N n to 0 p {^td6 fig, 4). 



Fig 4 

Repeat the same process for the part e b n j (fig, 2), folding it over 



from j to e, and folding round the part i b n j (fig. 2) in the same way 
as E 0 F A (fig, 3). The folded napldn will then present the appearance 
indicated in fig. 4; s s e o a p f n; or, to put it more clearly, that 
illustrated in fig. 5, 
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DIRECTIONS TO MAKE PAPER FRILLS FOR GARNISHING 
KNUCKLE BONES, etc. 


Cut out a piece of white letter-paper, 18 inches long, 5 inches wide 
{•<kde A B 0 n, plate I, fig. 1). 

G 



• Fl ATE L 

4 D 2 
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Fold it in two lengthwise, following the line E f {vide figs, *1 and 2). 

F old down e f about ^ an inch {vide k e i r, fig, 3). 

Ee-open this last fold, and double over the paper at o g (fig, 4), so 
that F may fall on e and b on a. Then with scissors or a sharp pen- 
knife, snip from e k to o n, in a series of very regular parallel cuts, 
^ inch apart, and perpendicular to e o. 

Then unfold the whole paper {vide fig. 5). 

Eefold the paper as shown in fig. 6 ; that is Taking K i as the 
main fold, draw down the part i' k' b a from i k n c, so as to form the 
small triangles k e k' and i f i' and the space c a, d b ; then, following* 





Pl>AlE II. 

the indications given in fig. 7, roll the paper round the handle of a 
wooden spoon, keeping the small triangle k e k' in shape, so as to form 
a close* spiral {vide plate 3, fig. 1), 

For the rosette or lower part of the frill, cut a round of paper about 
7 inches diameter ; fold it over 3 times on one side {vide fig, 1, plate 2), 
and three times on the other side {vide fig. 2). 

Fold all these divisions one over the other into a triangle (fig. 3), of 
which the centre o will be the apex, and the circumference e e the base. 
In fig. 4 the left side represents the folds indicated in fig. 2, and the 
right side those indicated in fig. 1. 
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* Keeping the sixteen thicknesses close together with the thumb and 
forefinger, cut through the whole with scissors in a cuived line K e 
(fig* 6), removing the portion ke 6; the point K should be tho middle 
of the line o b* 

Keeping the whole still close together, set the paper with the point e 
outwards, in the corner of a napkin on the edge of a table; fold the 
napkin tightly round it, and press the whole down firmly with tho left 
hand, whilst with the right you give the napkin a series of sharp down- 
ward pulls, so that at each pull the folded paper may be drawn gradually 



out, and that the points between k e s (fig. 7) may be gauffered ; a little 
practice will make this operation very easy. 

There will only remain to cut through the point at l, about ^ an inch 
from the apex o (figs. 6 and 7 ) and to unfold the paper ; it will then 
have the shape of an eight-pointed star or tubp-like rosette, which 
should be slipped on the above frill (vide plate III. fig. 1), which it will 
hold together. 

Fig, 3 of the above plate shows the frill complete. 

Fig. 2 is the rosette before it is added to the frill, and shows all the 
folds, the cut-out portions, and the gauffering. 
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Charlotte Russe, Burnt . 
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. 554 
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. 548 
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. 548 
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547 
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549 
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550 

ANCHOVIES . 


77 
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317 

ANCHOVY Butter . 


272 

Canapes • 


499 

Salad .... 


502 

Sauce .... 


280 

ANISETTE Jelly with Pears 


523 

APPLE Charlotte 


609 

Plain 
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Fritters .... 


188 

Jelly .... 


212 

Marmalade . 


200 

Tart, Open . 


201 

APPLES, Compote of . 


206 

Meringu^es . 


191 

with a Salpicon of Fruit, 4 la Pari 


sionne 

, 

510 

with Butter, Baked 

, 

191 

Rice 


511 

APRICOT and Maraschino Bombe 

563 

and Pistachio Ice . 


561 

Charlotte Russe 


542 

Cream . . . 


196 

a la Muscovite 


526 

Fritters 4 la Dauphine . 


515 

Jam . « • • 


211 

Tart, Open . 


202 


TAfil 

APRICOTS 4 la ContU , . .512 

Compote of 207 

with Kice 511 

ARTICHOKE-BOTTOMS 4 lltuli- 

enno 403 

for Garnihh 208 

Stuffed 403 

ARTICHOKE Pur^e . . . .301 

ARTICHOKES a la Barigoiilo . . 165 

L}onnui8c . . 402 

P(>i\rade . . 78 

Fried 165 

with Melted Butter . . .164 

ASPARAGUS Pt us ... 104 

for Ouruish . . 207 

Piir^e 301 

with Melted Butter , , . 163 

Oil und Vinegar , . ,164 

ASPIC a la Financi6ro . . .489 

of Chicken and Truffle Purees , 490 

Puri^o 4 la Reinc . ,489 

Pillets of Partridge a la Bellevue 488 
Soles 4 la Ravigote , 491 

Lobster 490 

with decorated Fillets 4 la Bellevue 473 
ASPICS for Garnish, Small . . . 480 

AVERAGE Weight of Vegetables • 26 


Baba with Raisins . • , • 583 

BALLOTIEES of Chicken with Jell^ 483 

of Larks 416 

Partridges 486 

Quails with P4rigueux Sauce . 416 
BARBEL 4 la Maitre-d’HOtel, Broiled 1 59 
BARBERY Jelly with Apples , . 520 

BATTER, Frying .... 74 

BAVABOIS 4 la Modeme, Cocoa . 524 
Coffee . 625 
licmon • 526 
Orange • 526 
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PurAe . . 336 
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ChAteaubriand . 337 
Valois . . 838 
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PurAe . . .338 
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PurAe . . .338 

SautAs with Truffles 838 
Sautes with Potatoes 91 
Beef, Fillet of, with Croustades, 4 la Fi- 


nanciAro , , . 333 
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qaise . . 334 

Sauerkraut . 334 
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Beef, Roast Fillet of . , . 91, 339 
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Orange • . . 504 

Vanifia . . . 504 

Finger 204 
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BI80UI.V, Venetian • « • , 536 

with Iced Cream^ en Surprise 637 
BLACK COCK, Boast . .422 

BLAKOH, Term used in Cookery, To . 4 

BLAKOHAKGBB, Almond . 517 

BLAKQXTBTTB of LamhSweetbreads, 

with Truffles .... 376 
of Poulards, with Endive, k la 


Talleyrand 391 

of Poulards with Truffles . . 802 

of Sweetbreads with Truilles . • 352 

Veal, with Mushrooms . . * 348 

BLOATBBS, Yarmouth . . .153 

BLOKB BE VEAB, Kemarks on . 227 
Veal Stock, or ... . 227 


BOAB Ham, Wild, with Venison Sauce 401 
with Robert Sauce, Under Billets of 
Wild 418 


SCAB’S Head, Wild .... 475 
BOIJ^iEB Brill, with Oyster^ en Ooquilles 427 
Potatoes and Crayfish 427 
Leg of Mutton .... 358 
Turbot with Carp Roes en Coquillos 426 
Pri ed Oysters and Cray- 
fish . . 426 

Smelts and Pota- 
toes . . 426 

Sole Croquets and Truf- 
fles . . . , 426 

BOMBE, Apricot and Maraschino . 563 
Currant and Vanilla . . . 563 

BOKBOES k I’Anisette, Candied . 554 
for Dessert ..... 653 
Glazed with Chocolate, Chestnut . 656 
in Cases, Orange Flower . . 658 

Pine- Apple . . .568 

Variegated 656 

with Kirschenwasser, Candied • 655 
Maraschino, Candied . • 564 

BOBBBLAISE Sauce . . .278 

BOUCHEES a la Reine , , ,311 

de Dames, Chocolate . . . 551 

Raspberry . . . 550 

Game Puree 311 

Lobster 311 

Oyster .311 

Salpicon 311 

Shrimp 312 

Sole 312 


BOUDINS of Carp Forvmeat, with 

Soft Roes and Supreme Sauce 440 
of Fowl with Artichoke Pur^ . 393 

Mushroom Pur^ . 393 

Prawns . . .393 

Salpicon a la Richelieu 392 
Truffle Pur^e . . 393 

Hare Forcemeat, with Salpicon . 420 i 
Partridge Forcemeat . - .409 

Pheasant Forcemeat . . . 407 

Pike Forcemeat, au Salpicon . 441 

Rabbit Forcemeat , . . 421 

Snipe Forcemeat, with Salpicon . 414 
Whiting Forcemeat, a la Mar5chale 444 
k laMarini^re 448 

4 


fae« 

BOUDINS of Whiting Forcemeat, with 

Ravigote Sauce . . . 443 

BBAIZED Fowls k la Chivry, with 

Ravimite Sauce . . . .387 

Fowls a la Macedoine , • . 387 

with Crayfish Sauce • » 887 

Oysters .... 387 
Ham k la Jai^ini^re . . . 307 

a la Milanaiso . . . 367 

with Nouilles and Tomato Sauce 307 
with Spinach .... 367 
BBAIZED Ham with Vegetables a la 

Maillot 867 

Legs of Fowls k la Diablo . . 390 

• with Artichoke Pun'-o 391 

CaidooD Puree. 391 
Celery Pur6e . 391 
Ravigote Sauce 390 
Tomato Sauce . 390 
Welsh MuttonillaJardini6re 357 
Milamiiso 357 


Mutton Cutlets k la Jardiui^re . 860 
withArtichokePur^o 3G0 
Cardoons . . 360 

C(dery . . 300 

Chestnut Pur^e 300 
Partridges k la Financiore . . 408 

Perigueux . . 407 

Pheasants k In Financiore . .401 

wit liFoies Gras and Truf- 
fles 4 la BoliOmienne , 400 
Red Partridges with Foies Grus . 409 
Truffles . ,410 

Ribs of Beef with glazed Turnip 

Garnish . 334 

Potato Cro- 
quets . . 335 

Rump of Beef A la Flamando . . 327 

4 la JardiniOro . . 826 

with Cauliflower and 
Lettuce Garnish , 327 

wit h Carrot and glazed 
Onion Garnish . 327 

with Maccaroni . 327 

with Noiiilles . . 328 

Shoulder of Lamb a la Macedoine . 377 

with Artichoke 
Pur^e . 377 

withTomatoPurAe 377 
Sirloin k la Chipolata . . . 331 

k la Nivernaise . . . 331 

garnished withStuffed Toma- 
toes and Mushrooms . 329 

with Cabbage a TAlle* 

mande . . . 330 

Celery . . .331 

Stuffed Cucumbers , 330 
Onions and Stuffed Let- 
tuces . • . 330 

Turkey k la Chipolata . . . 364 

k la Jardiniere . . . 384 

Stuffed with Truffles with 
Perigueux Sauce . . 383 

BBAXZE, Term in Cookery, To • 6 

E 
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WAOM 

BBXJtAJO Orcm^tadeB with Foies Otas 


OaBBAGIB for Gamisll • • 



Scollops . . . 

453 


297 

Groustades wi^Le-reref Scollops . 

453 

Iiettuces for Garnish . 


299 

Stuffed Larks • 

462 

with Croutons, Stuffed 


403 

Sauce . 

287 

with Gravy . 


173 

BBBABIIl’G and Bsspinfts 

74 

OABIMET Pudding . 


608 

BBBAM i la Maitre ffH6tel, Broiled . 

165 

OAE!I!i k la Cussy, Glazed Vanilla 


^88 

BBIIiIi •••*•• 

147 

Montmorency . 


607 

with 'Potatoes and Crayfish, Boiled . 

427 

Almond 


200 

Orlys of Whitings 

427 

Paste. . , . 


648 

Oysters en Coquilles, Boiled . 

427 

Genoese .... 


203 

BBIOOHSJ 

199 

Glazed with Apricot Jam, Ground 


k VAlIemande, with Madeira Sauce. 

ro6 

Rice .... 


634 

Timbale with a MacMoine of Fruit 

613 

Mazarin with Rum • , 


606 

Fruit .... 

613 

Neapolitan .... 


632 

with Cheese • 

200 

Puff Paste .... 


198 

BBOAD Beans i la Poulette 

176 

Rice with Apricots . , , 


604 

BBOILBD Breasts of Lamb with Poiv- 


Pdne Apple 


606 

rade Sauce . . . 

876 

Short Paste .... 


197 

Breasts of Lamb with Valois Sauce . 

877 

OALP'S Brains, Preparation of . 


103 

Mutton with B^ornaise 


en Matelote 


106 

Sauce 

302 

with Brown Butler 


106 

with ChAtoaubri- 


Feet fried .... 


105 

and Sauce 

303 

with Poulette Sauce • 


105 

with CeleryPur6e 

362 

Jelly k I’Anglaise . , 


619 

Lamb Cutlets 6 la Soubise 

375 

Head i la Financiere . 

• 

341 

au Salpicon 

374 

au Naturel , , , 


102 

with Artichoke Purc^e 

375 

en Tortue 

a 

340 

Cardoon Pur^e . 

374 

Marinadid . . . 


104 

Celery PuriJjo 

376 

with Poor Man’s Sauce . 


103 

Mushroom Pur6o 

376 

Poulette Sauce 


103 

Truffle Pur^^e . 

376 

Venetian Sauce • 


365 

Mutton Cutlets with Endive . 

802 

Lights 


104 

Green Peas 

361 

Liver Saut^ a ITtalienne , 


107 

Potatoes 

301 

a la Lyonn.iise . 


107 

Tomato Sauce . 

801 

k la Menagere 


107 

Salmon i la Mattro dlI6tel . . 

436 

Stewed .... 


106 

Sweetbread A la Mar^chale . . 

362 

Tongue au Gratin . 


104 

BBOILIWTG 

71 

CALVES’ Brains withMontpellier Butter 

482 

BBOTH, or Cousomm^ • . • 

227 

with Ravigote Sauce 


354 

Scotch ...... 

267 

Ears a la Financiere 


86 

BBITSSBLS Sprouts . . . . 

297 

en Tortue 


35; 

for Garnish . 

65 

Stuffed .... 


363 

Sautdsfor Ganiish 

170 

Tongues k la Maitre d’HOttl . 


354 

BUISSON of Shellfish 

480 

, Soubise . . 


864 

Truffles .... 

480 

CANAPES, Anchovy . 


499 

BUBNT Almond and Oran^ Ice • 

662 

Caviar 


600 

Charlotte Ihisse • 

643 

Crayfish Tails , 


600 

BT7BT an Gratin 

160 

Lobster 


600 

Fried ...... 

160 

Shrimp 


499 

with Fines Herbes .... 

150 

Sraokw Salmon 


600 

White Wine .... 

150 

OAKDIEB Almond Paste . 


654 

BUTOHBBB’ Meat .... 

21 

Bonbons k I’Anisettn 


664 

BITTT3QB, Anchovy .... 

272 

with Kirschenwassv r 


665 

as Hors d’OBuvre .... 

77 

with Maraschino . 


664 

Crayfish 

272 

Filbert Paste .... 


664 

for Sauces and Garnishes, Seasoned 

271 

Pistachio Past© 


663 

im Maigro Soups, Use of 

46 

OANNELONB i la Reine . 


318 

Lobster ...... 

271 

with Almond Paste 


615 

Maitre d’H6tol .... 

272 

with Apricot Jam . 


616 

Montpellier . « . • . 

271 

CAPON, Roast .... 


398 

Barigote , * • • • 

271 

CAPONS & la Finsnei^ro . 


882 

Sbrin^ •«««•• 

272 

Godard . 


381 



withNouilks. ' • . * 


38S 



INDEX 


CJlPONS with Quenelles and Tmi&es 4 

la Montmorency . . .381 

Bice ' 382 ’ 

Rork Salt • . ' . . . 382 

Swcftbreads and Truffles 4 la 
R4gence ' . . . . 379 

Stuffed 'Cocks’ Combs and Su- 
preme Sauco , , .383 

Vegetables . , • ,381 

CJtBAMSHi for colouring . • . 32 

Tablets, Cherry , . 657 

‘White Chocolate . 666 
with Cream, Tea 666 
with Cream, White 
Ojffee . .657 

OABl^ONADE of Mutton a la Nivor- 

naise ...... 368 

of Mutton or Rolled Loin of Mutton 

with Sorrel Pur6e . . 368 

• Artichoke Pur6e . 359 

Endive . . . 359 

Mushrooms and 
Poivrade Sauce . 369 

OARDOOKT Puree . . . .300 

CABDOONS 174 

en Blaiiquctte .... 4C2 

for Garnish 298 

with Marrow ..... 461 
OABF 4 la Chambord . . . • 

a I’Aneienne, Stuffed . . . 4;i3 

Forcemeat 306 

Boudins with Soft Roes 
and Supreme Sauco . 440 

Fried 

Roes en Coquillos .... 320 

Soft Roes .... 292 

OABBOT8 a la Flamande . . .174 

a la Niveruaise . . . 206 

for Garnish 296 

BIASES, Foies Gras in Paper . . 322 

Lamb Sweetbreads in Paper . . 322 

Larks in Paper . . . .321 

Partridge Scollops in Paper . . 321 

Pheasant Scollops in Paper . .322 

CASSOLETTES, Lamb Sweetbread . 318 
OASSEBOLE, Potato, with Blanquctte 

of Chicken 451 

Potato, with Fillets of Soles . . 462 

Larded Fillets of Chicken 451 
Pheasant Quenelles . 452 
Rabbit Scollops . . 451 

Rice, with Chicken Pinions a la Tou- 
louse . . . .450 

Game Pur4e 4 la Polonaise 450 
Laihb Sweetbreads . . 460 

OAXILIPLOWEBS au Gratin . ,109 

en Mayonnaise . ‘ . . • 495 

for Garnish .... 54, 297 

with Melted Butter . . .169 

CAVTAB Canapes . • . .500 

CJELEBY 4 la Fran^aise . . ,300 

for Garnish 300 , 

Par4e 301 

with Gravy' • . . .173 


OHAMPAGNS Granite with Straw- ' 
berries, Iced . , . , 665 

OHAELOTTE 4 la ChAteaubriand , 537 
4 la ChAtoaubriand, Remarks on • 539 
4 la SicilienUe .... 538 
Remarks on , • 539 

Apple ...... 609 

Plain Apple 167 

Pear ...... 609 

Russo, Apricot . . . .642 

Burnt Almond , . • 543 

Coffee 542 

OHABTBEITSE of Fruit . . .631 

Ox Partridges 408 

OHATBAUBBIAND, Cliiirlotto 4 la . 637 
OHAUDPBOID of Chiekims . . 483 

of Fruit 524 

Lark Galantines . , . . 488 

Quail Galantines . . . 488 

Partridges 484 

Womlcocks . . . . .486 

CHEESE Fritters SouflUs alaPignatelli 325 
Puffs or Ramwiuins' . . , 325 

Souffles 324 

CHERBIES, Compote of . . . 207 

Glaces ...... 560 

au Caramel . . . .210 

CHEBBY Caramel Table! . . . 657 

Compot(‘, Iced .... 600 

Preserve 211 

Tart, Open 201 

Water 567 

CHESTNUT Bonbons glared with Cho- 
colate 556 

Compote .... 208, 559 

Pun'o 302 

CHESTNUTS GIac(*H au Caramel . 209 

(i lazed 3()0 

Vermicelli 208 

CHICKEN a la Bonne Femme . .119 

Marengo . . ,119 

and Truffle Pure<‘b, Aspic of . . 400 

Boiled, with l^oulctte Sauco . . 121 

Rico . . . .121 

Rock Salt . . .120 

Tarnigori . . . 120 

Tomato Situcc . . 120 

Chaudfroid S.iuce . . . * 

Consuming 228 

Cromcsquis 314 

Ciwiuets 312 

on Coquilles 319 

Forcemeat ..... 3o5 

Cake with Jelly, Pain do 
Volaille, or . . . . 480 

Forcemeat Cake with Truffles, Pain 
de Volaille, or . . . .397 

Fricassee of . . . • .117 

Remarks on . . ,118 

Glaze -^74 

Orlys of 316 

Pie, Cold . . . - • 142 

Grav)' Jelly for Cold « • 14S 

Pinions, otuffod . . • •294 



INDEX 


PAOS 1 

« 


OHIOKSir Pur^ .... 

298 

0O]CP0T*B of Baking Pears . 

• 

206 

i la Keioe, Aspic of » « 

489 

Bon Chretien Pears . • 

• 

206 

Bissoles . « « . • 

324 

Brignoles Plums . • 

A 

2ce 

Saadwiclics • • • • • 

499 

Cherries • • • • 


207 

Sausage 

323 

Chestnuts .... 208, 659 

Saut^ ^th MnshrooBis . 

120 

French Plums . 


206 

SouiS^A 

323 

Greengages . . • 


207 

CHIOKHNS, Ballotines of, with Jelly 

483 

MirabelJe Plums 


207 

Chaudfroid of .... 

483 

Mixed Fruit with Champagne 


659 

Curry of . . , . . 

386 

Oranges .... 


208 

Fillets of, en Supremo, with Jelly . 

484 

Pears 


205 

Fricass^ of, & la Chevalii>re . 

385 

Pine- Apple • 


659 

i la St. lambert 

384 

Red Currants . 


207 

thickened with Milk of 


COMPOTES and Fruits . 


659 

Almonds . 

386 

OONOEB Eel Forcemeat . 


306 

Fried Fricassee of, i la Villeroy 

385 

with Dutch Sauce 


156 

CHIFOLATA Garnish . 

294 

CONSOMME, Broth or . 


227 

Sausages ..... 

294 

Chicken .... 


228 

OHOOOXiATE Bouch^es de Dantes 

5.>1 

Fish 


228 

Caramel Tablets, While . 

556 

Fresh Vegeta^jle . 

1 

229 

Creams 

657 

Game 


228 

au Nougat .... 

657 

with Poached Eggs 


230 

Iced 

665 

CONTIBEB, Term used in Cookery, To 

224 

Macaroons ..... 

546 

COOL, Term used in Cookery, To 


5 

OHOUX Garni 8, Croquenbouche of 

636 

COQXTILLEB, Carp Roes en 


320 

OHUMF of Veal k la Nivemaise . 

345 

Chicken en . . . . 


819 

with Carrots k la Fla- 


Crayfish Tails en . 


320 

mande . 

346 

Lobster on . 


320 

with Cauliflowers 

346 

Mussels en . . . . 


320 

with Nouillcs a TAlle- 


Oysters en , . , . 


319 

. mande . 

346 

Shrimps en . 


320 

OLABIFT, Term used in Cookery, To 

5 

Bole en 


321 

OLOtTTBB, Term used in Cookery, To 

224 

Turbot en . . . . 


321 

GOOOA Bavarois k la Modcnio . 

524 { 

OOBBEILLES of Fruit . 


660 

COOKS’ Combs 

291 1 

COURT Bouillon 


157 

Fried .... 

322 

CRAYFISH . . . . 


162 

Kernels 

292 i 

4 la Bordelaise 


445 

COD 

147 1 

Butter 


272 

^ la Maitre d’HCtel, Salt 

151 

for Garnish .... 


292 

Brandade, Salt .... 

442 

Tails Canapds . • 


500 

wiGi Brown Butter, Salt 

151 

'fails en Coquilles . 


320 

Butter and Potatoes, Salt 

151 

CREAM a la Muscovite, Apricot . 


526 

Tlgg Sauce, Salt . , • 

151 

Peacli . 


627 

Fried Anchovies . . • 

430 

Pine- Apple 


527 

Potatoes 

430 

Rttsplicrry 


627 

COFFBB Bavarois k la Mod erne 

626 

Strawberry 


527 

Caramel Tablets with Cream, AVhite 

556 

Apricot ..... 


196 

Charlotte Russe .... 

642 

Strawberry .... 


195 

Custards ..... 

193 

Vanilla 


194 

Olac^ ...... 

551 

CREAMS, Chocolate . 


557 

Iced 

505 

au Nougat . 


557 

Souffles in Cases, Small . 

616 

CBEME de Moka Jelly • 


524 

OOIiD Dishes, Large .... 

<70 

de Th6 Jelly . 


624 

Entries 

481 

CREPINBTTES, Pigs’ Feet . 


322 

Foie Gras raised Pie • 

477 

CRESCENTS, Almond Paste . 


548 

Partridge raised Pie , . , 

478 

CBOHESQUIS, Chicken . 


314 

poulard raised Pie with Truffles . 

477 

Game 


314 

Salmon raised Pie . . . . 

478 

Salmon ^ . 


315 

Stuffhd Poulards with Vegetabbs . 

476 

Shrimp .... 


316 

Woodcock raised Pie 

478 

Sweetbread .... 


316 

OOMPOTB, Iced Cherry . • . 

860 

0BOQUENBOX7OHE de G4noise 


635 

Strawberry , 

560 

ofChouzGamis . 


636 

«f Apples 

206 i 

Fruit .... 


686 

Apricots « • • • « 

207 i 

OBOQT7BTS k 1a MUanaise t 


613 
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PA€« 



PAOB 

CBO<%TJSlfB» Chkkea . , 

S12 

CUTZiBTS. Broiled Mutton, with Green 


Foie Gras . , , , . 

313 


Peas • . 

361 

lx>t)eter 

313 


Potatoes 

361 

Pheasant 

313 


Tomato Sauce 

361 

Potato 

296 


Lamb, Saut4es 4 la Financi^re 

373 

Babbit 

313 


with Chestnut Pur4e 

374 

Sole 

314 


Cocks* K^els 


Sweetbread • . . . . 

313 


and Truffles 


Turbot 

314 


enDemiDeuil 

873 

CBOTTSTADB, Bread, with Foies Gras 



Saut4es with French Beans , 

873 

Scollops 

453 


Lamb Sweet- 


Bread, with Leveret Scollops , 

453 


breads en 


Stuffed Larks . . . • . 

452 


Blanquetto . 

374 

of Ortolans 4 la Proven 9 ale , 

402 


Saut^es with sliced Mush- 


Partridges 

401 


rooms and Truffles . . 

874 

OBOTTSTADBS 4 la Financi^re . 

310 


Mutton,41aMaintenon . 

862 

with Tongue, Chicken and Truffles 



Remarks on 

862 

4 la Barakin «... 

310 


Mutton 4 la Soubise 

859 

CBOIJTES au Mad^re 

605 


Saut^es 4 la Finanei^re 

361 

wnth Pine-Apple . • . , , 

605 


with a Macedoine of Vege- 


CBOXJTONS for Entries • , . 

804 


tables .... 

861 

Soups , . , 

303 


Mutton, Saut^es with Potatoes 

361 

Spinach . 

171 


Pigoon,with a MacMoine of Vegetables 306 

Vegetable Entremets 

304 


Asparagus Peas . . 

390 

OUCUMBEB 

78 


French Beans . • 

896 

Garnish, Brown .... 

299 


Sliewl Mushrooms • 

397 

White . . . . 

298 


Roebuck, 4 la Chasseur . , . 

405 

OUCUMBBBS A la Poulotte . 

172 


4 la Mar^chale , . 

406 

GXJBBANT and Vanilla Bombe • • 

503 


with Game Pur^o . 

404 

Drops, Red . , . , , 

558 


Poivrado Sauce • 

404 

Jelly, Red . . 

210 


Sliced Truffles . . 

405 

White, with Raspberries , 

623 


Veal, larded with Tongue, Bacon, 


OUBBANTS, Compote of Red , , 

207 


and Truffles 4 la Droux . , 

850 

Glacies au Caramel . , , 

210 


Veal, with Ham 4 la Zingiira , • 

349 

Sugared . • . , . 

210 


Meat Jelly . , . 

482 

CUBBANT Water .... 

660 


Sorrel Purio . . . 

360 

CUBBY of Chickens . . . . 

386 




CUSTABD Fritters, Almond 

514 

D: 

BSSEBT .... 204 

585 

Fritters, flavoured with Ca- 



Remarks on ... , 

586 

ramel and Orange-flower 

514 

DIABLE, SiiucG 4 la . 

282 

Fritters, Orange 

514 

DIBEOTIONS for making Paper Frills 


Pudding, Coffee .... 

187 


for garnishing Knuckle Ikmes . 

571 

Lemon .... 

186 

DBINKB, Refresliing . 

506 

Orange .... 

186 

DBOPS, Pine-Apple .... 

558 

CUSTABD B, Caramel 

194 


Punch 

558 

Coffee 

193 


Red Currant .... 

558 

Lemon 

194 


Strawberry .... 

658 

Vanilla 

194 

DUCK, Roast 

123 

CUSTABD Tart Meringu4e 

202 


Wild 

423 

CUTLETS, Braized Mutton, 4 la Jar- 



Salmi of Wild . . . . 

417 

diniere 

360 


with Green Peas, Stewed 

123 

Braized Mutton, with Artichoke 



Olives, Stewed , . . 

123 

Pur4o ..... 

360 


Turnips, Stewed 

122 

Cardoons . 

360 

DUOKLIKGS 4 la Bigarado, Fillets of 

394 

Celery- 

360 


Legs, Salmi of . 

394 

Chestnut Pur^e 

360 


with Green Peas, Fillets 


Broiled Lamb, 4 la Sonbise . 

376 


of ... . 

394 

au Salpicon 

374 


with Olives, Fillets of . 

891 

with i^choke Pur^o 

376 

DUCKS 4 la Bigarade, Fillets of Wild , 

417 

Cardoon PurSe . 

374 


with Celery a la Fran^aise, Fillets of 


Celeiy Pur4e . 

375 


Wild 

417 

Mushroom Pur4e 

876 


with Olives, Fillets of Wild . 

417 

Truffle Pnr4e . 

876 


with Poivrade Sauce, Fillets of 


Bnnled Mutton, with Endive . • 

362 


Wild 

417 



m 




FAGS /] 


])XrTOE lSs3M!<r « 


288 

" Wafeiji' ....... 

• 

549 

JSeL 5 la B<n?delaise, Fillets of . 


444 

> k TAm^ricaine, Filli^ of . 


444 

, k la Tartare, Fillets of 


445 

a^ Carp Matelote . 


158 

ea Bastion, Galantine of 


492 

Raised Pie, Hc^ . 


449 

with Dutch 8aa(se, Conger 


155 

, Melted Batter, Conger . 

Pike Fojteemeat Quenelles, Fil- 

155 

lets of . . . 


444 

Tartar Sauce . 


158 

EGGS, Bqiled .... 

• 

177 

Brouilks an Fromage 


178 

aux Fines Herbos . 


178 

with Asparagus Peas 


461 

with Truffles . 


461 

Fried, with Tomato Sauce 


178 

Hard boiled, with Onions 


179 

with Sorrel 


179 

on the Dish .... 


177 

Poached, with Endive , 


179 

Gravy 


179 

Sorrel 


179 

Snow, with Lemon 


193 

Stuffed 


461 

with Brown Butter 


178 

ENDIVE for Garnish 

ro 

299 

ENTREES, Cold 


481 

of Beef 


334 

Fish 


435 

Game . . • . 


399 

Lamb .... 


371 

Mutton .... 


358 

Pork . . . , . 


368 

Poultry .... 


384 

Veal 


344 

ENTREMETS, Cold Sweet 


617 

Egg and Vegetable 


459 

Hot Sweet .... 


503 

of three different Omelets 


460 

Vegetable 

EPIGRAMMBS of Fillets of Fowls 

495 

with Mushroom Pur^e 

, 

389 

of Lamb5 la MacedQino 

with Asparagus 

373 

Peas 


372 

with Cucumbers 

373 

with Green Peas 

372 

ESPAGNOLE Sauce . 


263 

Maigre 


264 

EBSENOEofChickon 


268 

Fibh 


269 

Ham . 


269 

Larks . 


270 

Leveret 


270 

Mushrooms . 


268 

. . partridge 


270 

Pheasant 


270 

Babbit . 


270 

Truffles . 


268 

Woodcocks . « 


270 


?A01 

F AGKIOT, ot Bo>uquet Gand * • 225 

FIIiBXUEtT Macaroons . , . . 546 

Paste, Candied « . » . 554 

TILIiSTof Beef & la Godard , . 332 

Jardiniere . • 332 

MilanaiBe . . 333 

Napolitaine . 334 
Grenadine a la Finan- 
ciere . . . 835 

with Mushrooms and 
l?oivrade Sauce . 335 
Olives . . 336 

Potatoes and Va- 
lois Sauce . 335 
Roast . . .338 

Scollops 5 la Nivernaise 336 

with Chestnut 
Pur^e . 336 
» with Truffles ^ 336 

Toume-dos . , 336 

with Artichoke-Bot- 
toms and a Mace- 
doine of Vegetables 338 
with Croustades a la 
Financifere , , 333 

with Jelly . . 473 

Maccaroni a la 
Fran^aise . 334 
Sauerkraut . 334 
FILLETS of Chicken cn Supreme with 

Jelly ...... 484 

of Ducklings k la Biganule . . 394 

with Green Peas • 394 
with Olives . • 394 

Eel 5 la Bordolaise . . ,444 

k TAm^ricaine . . . 444 

k la Tartare . . . 445 

with Pike Forcemeat Que- 
nelles . . , .444 

Fowls k la MacMoine . .389 

a la Toulouse . . ,388 

en Supreme . . . 388 

with Asparagus Peas , 388 

Cucumbers . , 389 

French Bejins . .389 

Green Peas . ,388 

Hare Contis^s . . • .418 

Scollops . . . .418 

with French Sauce . .413 

Mackerel, Orlys of . . .441 

with Dutch Sauce . 440 
Lobster Sauce . 441 
Prawns . . 441 

Soft Roes . . 441 

Venetian Sauce . 441 
of Partridges i la Fmanci5re . 411 
of Partridges k la Toulouse 411 
withPartridgePur^e 409 
of Partridges with Truffles en 
Supreme .... 412 

of Pheasants i la Flnanci^re . . 405 

with Foies Gras k k 
P4rigneux . « 406 

with Quen^et • 406 



INDEX 


m 


TXLZtSTSof Babbits with (Quenelles . 

I^r^e 

Bed Partridges en Supreme , 
Roebuck wiui Madeira Sauce . 

with Truffle Pur6e 
Salmon 4 I'Am^ricaiue 

with Oysters and Prawns 
4 la Parbienne . 
with Perigueux Sauce . 
with Potatoes 4 la Mont- 
isouil 

with Bavigote Sauce 
with Venetian Sauce 
Soles and Anchovies . 

en Mayonnaise . 
Gratin of . 

Paupiettes of . 
with Crayfish, and Trufilos 
4 la Joinville . 
with Oysters . 

• Prawns *. 

Venetian Sauce . 

Wild Bucks a la Bigarade . 

with Celery 4 laFran- 
^aise . 
with Olives 
with Poivrade Sauce 
Woodcocks with Foies Gras a la 
Mancelle , . . . 

Woodcocks with Truffle Pur4e . 
FlLIiBT Steaks 4 la B<^arnai8e . 

Ch4teaubriand » 
Valois 

Saut6s with Mushroom 
Puree . 

Sautes with Tomato 
Pur<^e . 

Haut4s with Truffles . 
FINANCIERE Ragout . 

Sauce for Fish . . . . 

Game . . • . 

Poultry , . . . 

FINES Herbes for Garnish 
FIN GEB Biscuits . . . . 

with Almonds Pnili- 
n4es, Small . 


FISH 


FOm Gras Croquets « • « « 

Forcemeat , , . . 

Fritters 4 la Chevreuse . 
Pain de, or Foie Gras Force- 
meat Cake 

Painde, or Foie Gras Force- 
meat Cake . . » 

Patties 4 la Monglas , . 

Potted . . . , 

Raised Pie, Cold , , 

Sandwiches 

FOIES G ras Cloutfes with Madeira Sauce 
in Paper Cases . 

Scollops with Truffle Pur^e 
Truffles 

Carp 


918 

806 

816 

474 

.486 
308 
470 
. 477 
499 
394 
822 
894 
393 
306 
30r> 
300 
800 
300 
oor) 
306 
806 
801 
306 
898 
398 
898 


POROBMBAT, 

ClHcken . 

Conger Eel 
Foie Gras 
Partridge 
Pheasant 
Pike 

Rabbit . 

Kenmrks on 
Whiting 

fowl, Boudins of, with ArtiehokePur/o 
withMuslirooinPurtie 
with Prawns . 
with Salj)icon 4 la 
Richelieu . . 392 

* with Truffle PiU't*o , 393 
Marinaded , , , . • ,121 

Mayonnaise of , . ,122 

. .121 

FOWLS, Braized, 4 la ChivTy, with Ihi- 

vigote Sauce . , , ,387 

Braized, 4 la Macedoine . , , 387 

with Crayfish Sauce , , 387 

with Oysters . . .387 

Legs of, a la Diable . . 390 

with Artichoke Pu- 
r4e . . .391 

withCardoonPurie 391 
with Celery Pur4e , 391 
with Ravigote 
Sauce . . 390 

with Tomato Sauce 390 
of Fillets of, witli 


Consommi 

228 

Mushroom Pur4o 


389 

Court Bouillon to boil . 

157 

Fillets of, a la Macs^doine 


889 

Fresh- Water 

167 

a la Toulouse . 


388 

Glaze 

273 

on Supremo . 


888 

Jelly 

276 

with Asparagus Peas 


388 

Rissoles ..... 

324 

Cucumbers 


389 

Salt-Water 

146 

Fri*nt*h Beans . 


389 

4 la Maitre d’llotel . 

151 

Green Peas 


388 

with Brown Butter . 

161 

Frit6t of ... . 


389 

Butter and Potatoes. 

151 

Legs of, en Papilloles . 


390 

Egg Sauce 

151 

Rc^t Guinea .... 


423 

Velout4 Sauce . 

284 

FBENCH Beans Salad 


498 

AT Socles for raising Removes and 


Sauce 


287 

Entries ..... 

469 

FBIOANDBAXX of Veal . 


97 

OtnoBEBS au Gratin . . • 

164 

FBIOASSBB of Chicken . 


117 

Boiled with Butch Sauce • • 

154 

on 


118 


Fried 


154 


of Chickens 4 la Cheraliire 



m 


INDEX 


Pkam 

VBJjOABWBBot 0MGlceiis&lft8t.LanCkbert S$4 
Villeroy, Fried * 886 
Thiciceiied Trith Idilk of 


Almonds . 



386 

FBIBB Cocks’ Combs • 



322 

Fillets of Whitinff . 

, 


443 

Fricassee of Chicken & la Villeroy 


886 

Oysters k la Villeroy 

, 


316 

BEITOT of Fowls . 

, 


389 

FBITTBBS, Almond Custard 

, 


614 

Apricot, k la Dauphine , 



616 

Cheese, Souffles a la Pignatelli 
Custard, flavoured with Caramel and 

326 

Orange Flower . 



614 

Foies Gras, 4 la Chevreuse 

, 

. 

318 

Orange Custard 


. 

614 

Plain, Boignets Souffles or 

FBUIT Compote, with Iced Champagne, 

188 

Mixed 



659 

Corbeilles of . . • 



660 

Croquenbouche of . • 



536 

Jelly with Champagne . 


• 

620 

FBYIFrG .... 


• 

72 

Instructions for 



73 

Batter .... 



74 

FITNDAMBIMTAL Sauces 



263 

QaLANTINB of Eel en Bastion 


492 

Turkey 

. 

. 

470 

GAIO .... 

23, 134, 

399 

Chaudfroid Sauce . 



288 

Oonsomm6 . . 



228 

Cromesquis » 



314 

Glaze 



274 

Mixed Dishes of Boast . 



423 

Pur6e Bouch^es 



311 

Bissoles 



324 

8oi.ffl^s .... 



323 

GABNISHE8 . 



47 

Brown Turnip 



61 

Brussels Sprouts for 



56 

Carrots for . 



49 

Cauliflowers for 



54 

Coloured Onion 



62 

Endive for . 



66 

Fines Herbes for . 



48 

Fried Parsley for . 



67 

Fried Potatoes for . 



64 

Glazed Onion . . . 



52 

I^entils for . 



54 

Onions for . 



61 

Plain Boiled Potatoes for 



53 

Potatoes for , 



63 

Potato Saut^es for , 



63 

Sauerkraut for 



65 

Sorrel for . . . 



67 

Spinach for , 



65 

SWed Mushrooms for . 



49 

Turned Mushrooms for . 



47 

Turnips for . 

• 

* 

61 

White Haricot Beans 


9 

64 

White Onion*; • * 

« 

9 

62 

White Turnip # # 


• 

61 


GATBAXT do Homb • • • 19f 

OATSIATTX de Plomb for Breakfast* 

Small 199 

(SlAtrPBES with Filbert Ice, Timbale 

of Almond • • . 630 

with Maraschino Ice, Tim- 
bale of Almond . . 631 

0E191SBAI> Bemarks on Boast Meat . 90 

Stock 226 

OBWEVOISB Sauce .... 279 
GBMOBSBCake .... 203 
GBMOISB, Croquenbouche do . . 635 

with Fruit Jelly, Timbale de . . 628 

Orange Jelly and Pine- Apple, 
Timbale de . . .627 

Kirschenwasser Jelly, Cherries 


and Apples, Timbale de 

. 628 

GBBMAM Salad 

* . 

. 496 

GHBBKTNS . 


. 77 

GIjAOEBS Cherries ~. 


. 666 

Raspberries 1 


666 

Tangerines . 


. 655 

GLAOES Coffee . 


. 651 

Kirschenwasser 


. 551 

Maraschino . 


. 551 

Strawberry • 


. 652 

GLAZE Chicken . 


. 274 


GLAZBB Breasts of Mutton with Celery 


k la Frun^aise . . 363 

ofMutton with Endive 363 


Vanilla Cake 4 la Gussy. 

9 t 

633 

GLAZE, Fish • 


274 

Game .... 


274 

Half .... 


276 

Meat .... 


273 

Poivrade 


275 

Remarks on . 


273 

Term used in Cookery, To 


5 

GHIOOCHI 

• « 

185 

GODABD, Sauce 4 la . 

• s 

282 

GODIVEATJ Forcemeat 

• • 

304 

GOOSE, Potted . 


141 

Roast .... 


127 

Stuffed with Chestnuts, Roast 

127 

with Sauerkraut 

. 

127 

GBANDE Matelote . 

• 

433 

GBANITE, Iced Lemon . 

. , 

665 

Orange 


666 

with Strawberries, Iced Champagne 

666 

GBAFE8 Glacis au Caramel 


209 

GBATIM of FiUets of Soles 

• • 

438 

Whiting 

• 9 

443 

GBAVY, Household . 


68 

Meat . 


276 

GBEENGAGES, Compote of 


207 

GBOOEBIE6, A;c. . . . . 

GBOTXND Bice Cake glazed with Apri- 

23 

cot Jam . • 

. , 

634 

GBOI7BE, Boast . 

• 

422 

GUBGEOE, Fried . 

• . 

161 

GT71KBA Fowls. Boast 

• • 

423 

Halt Glaze • • » 

« • 

276 
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HAK Braized, 4 k Jarfiniite . . 

4 la Milanaise • • 

with Kouilles and 

Tomato Sauce 
with Spinach . 
with Vegetables 4 la 
Maillot \ 

Sandwiches ..... 
Scollops 4 la Maitre d’Hotel . 

York 

HABE, Fillets of, Contisis , , 

Scollops . 

with French Sauce . 
Forcemeat Cake, with Venison Sauce, 
Pain de Li^vre, or . . . 

Forcemeat Cake with Trufiaes, Pain 
de Li^vre, or ... . 

Forcemeat with Salpicon, Boudins of 

Pie, Cold 

Potted . . . , 

I^ast . . . . • 

HABEAS Back with Poivrade Sauce ♦ 
HABE, Stewed ..... 
HABICOT Beans, Dried White . 

White, 4 la Maitre 
d’lUtol 


White, for Garnish . 

Puree . 

Bed, Stewed . 

HAUN’CH of Mutton, with Carrots 4 la 

Flamande 

of Mutton, with Haricot Beans a la 

Bretonne 

HEBBIN GS, Fresh, with Mustanl Sauce 

Fried 

Smoked 

Pickled 

HIND Quarters of Lamb with Celery . 

of Lamb with Croquets 
4 la Milanaise . 
of Lamb with Potato 
Croquets . 

of Lamb with Stuffed 
Tomatoes 

HOBS D’CETJVBB .... 

Hot 

HOBSE Eadish Sauce .... 
HOT Eel raised Pie .... 

Entremets 

Lark raised Pie .... 
Macedoine of Fruit 
Partridge raised Pie 
Quail raised Pie . 

Eaised Pie a la Financi^re 
Snipe raised Pie .... 
Woodcock raised Pie 
HOUSEHOLD Gravy 

Preparation of • 


loi!. Almond and Raspberry • 

Apricot and Pistiu^o . • 

Burnt Almond and Apricot • 


PAQU 

367 

367 

367 

867 

367 

498 

324 

471 

418 

418 

418 

419 

419 

420 
144 
141 

135 
418 

136 
167 

166 

54 

301 

167 

356 

357 

152 

153 
500 

78 

371 

372 

371 

372 
76 

308 

288 

449 

603 

449 

512 

449 

448 

447 

449 

448 
68 
66 


662 

661 

662 


PAOU 

lOEB Chjmpagne Granite with Stmw- 


berries 666 

Cherry Compote .... 660 

Chocolate 665 

Coffee 606 

Lemon Granite .... 566 
Orange Granite .... 665 
Rice a rimjxinvtrlco . . ,641 

Strawberry Compote . , , 560 

ICES and Sorbets .... 560 
ICE, Vanilla and Strawberry . . 660 

Wafers 649 

ICES, Remarhs on ... , 666 

ITALIAN Meringue .... 639 

Salad 496 

Sauce 278 

Sausage, Mortadolle, or . , .601 


Jam. Apricot 211 

JELLY i I’Anglaise, Calfs Foot . . 619 

a la Kuase, Whipped Madeira , 624 

Apple 212 

Creme do Moka .... 624 
Cri'mo de Th6 .... 624 

Currant 210 

Fish 276 

for Cold Chickim Pio, Gravy . . 11 3 

Haro Pie, Gravy . . 1 15 

Venl and Ham Pie, Gnivy 141 
Ma3’onniiihO . , . , .287 

Meat 275 

Punch 621 

(imnee 212 

Strawberry 621 

with A pp I ( M, Barberry . . . 620 

Apricots, Hoyeuu , . .621 

Champagne, bruit . . . 520 

Cherries, Kirschenwasser . 622 
Oranges, Orange . , , 622 

Peaches, Maraschino , . 622 

Pears, Anisette . . . 623 

Raspberries, White Currant , 623 


KiBBOHENWASBEB Glacis . 661 
Jelly with Cherries. . . . 622 

Sorbet 665 

KITCHEN 222 

Appointments .... 8 

Arrangements .... 6 

Fires and Fuel . , . .19 
Stoves and Ranges , . . ,16 
Utensils - .... 8 


IjAMB, Braized Shoulder of, 6 laMaci- 

doine ...... 877 

Braized Shoulder of, with Artichoke 

Purie 377 

Braized Shoulder of, with Tomato 
Puree. , * . . . 877 

Broiled Breasts of, with Poivrado 
Sauce .••••• 878 


4 p 
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INDEX 


PAOB 

ZiAMB» Broiled Breaate of, with Valois 

Sauce 377 

Cutlets, Broiled, i la Soubise . , 376 

au Salpicon . . 874 

with Artichoke Pup^ 376 
with Cardoou Pur6e 374 
with Celery Pur6e • 376 
with Mushroom 
Pur6e . .876 

with Truffle Pur4e. 376 
Saut^es k la Financi^re . 873 
Saut4es with Chestnut Pur^e 374 
SauUes with Cock’s Kernels 
and Truffles en demi deuil 373 
LAHB Cutlets Saut4cs with French Beans 373 
Cutlets Saut^es with Lamb Sweet- 
breads en Blanquette . . .374 

Cutlets Saut^es with sliced Mush- 
rooms and Truffles . . . 374 

Epigrammes of, k la Macedoine . 373 
with Asparagus Peas 372 
Cucumbers . 373 
Green Peas . 372 

Hind Quarters of, with Celery . 371 
Croquets k la 
Milanaise 372 
Potatoes , Z71 
stuffed Toma- 


toes . 372 
Roast, with Poirrade Sauce . .371 

Hind Quarter of . . . 377 

Saddle of . . . • 878 

LAMBS’ Feet k la P^rigucux . .876 

4 la Poulette . . 376 

Marinaded, with Tomato 
Sauce . . . 376 

LAMB Sweetbread, Cassolettes , . 318 

Sweetbreads, Blanquette of, with 

Truffles 376 

Sweetbreads in Paper Cases , , 322 

LARGE Cold Dishes .... 470 

LARK Galantines, Chaudfroid of , 488 
Patties ...... 309 

Raised Pie, Hot .... 449 

Scollops en Croustade , . .487 

LARKS 139 

au Gratin 416 

Ballotines of 416 

in Paper Cases . . . .321 

Roast 423 

Salmi of 139 

LEG of Mutton, Boiled . . .368 

LEGS of Fowls en Papillotes . . 390 

Mutton 4 la Jardini ^re, Braized 357 

4 la Milanaise, Braized 357 

with Vegetable Mace- 
doine . . , 366 

LEMONADE 667 

LEMON Bavarois 4 la Moderne . . 626 

Granite, Iced .... 666 
Massepalns ..... 647 
LENTIL Puree 4 la Conti , . . 302 

LENTILS 4 la Muitre d’H6tel « . 168 

for Oamieh • • « • . 64 


PAOB 


LETTUCES with Gravy, Cabbage . 178 
LEVERET Forcemeat Cake with Jelly 


Pain de Levraut, or 


. 487 

Puree . 


. 293 

LIAISON 4 I’AUemande 


. 68 

au BouJ^ 


. 69 

of Blood • 


. 59 

Butter 


. ea 

and Cream 


. 60 

E(n? 


. 69 

LIAISONS 


. 68 

LOAVES flavoured with Orange, Almond 

Paste . 

. 

. 647 

with Apricot Jam, Almond Paste 

. 647 

LOBSTER 4 la Boidclaise 


. 445 

4 rAmericaine 


. 446 

4 la Provengale . 


. 445 

Aspic of 


. 490 

Bouchees 


. 311 

Butter . • . 


• 271 

Canapes 


. 600 

Croquets . 


. 313 

en Coquilles . , 


. 320 

Pilau a la Turque . 


. 440 

Salad ... 


. 494 

Sauce . . 


. 284 

with Mayonnaise Sauce 


. 148 


LOIN of Veal 4 la Financiere . . 343 

4 la Jardiniere . . 342 

4 la Macedoine . . 344 

en Surprise, with Bechamel 
Sauce .... 342 
Garuifehod with Kidneys . 344 
Boost .... 866 
with Cardoons . . 343 

Croquets 4 la Milan- 
ttise . . . 344 

Stuffed Mushrooms 
and Tomatoes . 342 


MaOABOOKB . . . .204 

Chocolate 646 

Filbert 546 

Pistachio 546 

Souffles 647 

MAOOABONI 4 ritalionno . .183 

au Gratin 184 

Timbale 4 la Chasseur . . . 464 

4 la Milanaise . . . 453 

with Salmon and Truffles . 454 

with Sturgeon Scollops . 454 

MACEDOINE of Fruit, Hot . . 612 

Salad 497 

of Vegetables . . . 175,496 

MAOKEREL, Broiled, 4 la Maitre 

d’H6tel 150 

Fillets of, with Dutch Sauce , .440 

Lobster Sauce • 441 

Prawns • • 441 

Soft Roes . • 441 

Venetian Sauce • 441 

Orlys of Fillets of • « • • 441 
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MADSIBA Jelly i la Kii88e» WWpped 624 

Sauce 278 

MAITEE d’H6tel Butter . . 62, 272 

Sauce i la Ch&teau> 
briaad, Thickened 279 
M AH ASCHCT O Bombe, Apricot and . 663 
Glacis 661 

Jelly with Beaches , • . 622 

MABINADB 267 

MAHINABEB Lamb's Feet with Tomato 

Sauce 376 

Leg of Pork with Bobml Sauce . 366 

Tunny 601 

Under Fillets of Mutton with Mush- 


rooms 363 

Under Fillets of Mutton with Sharp 

Sauce 363 

MABMALADE, Apple . . 206 

MABQUISE Pudding . .639 

Rqpiarka on ,641 

MASSEPAINS, Lemon . . .647 

MATELOTE, Grande . . . 433 

Sauce .... 278 

MAYONNAISE of Fowl . . . 122 

Jelly 287 

MAZARIN Cake with Rum . . 606 

MEAT Glaze 273 

Gravy 276 

Jelly 275 

MELTED Butter .... 283 

MERINGUES . . . .617 

with Cherries, Small . . . 662 

With Pine-Apple, Small . . . 652 


MERINGUE with Chocolate Cream . 629 
Coffee Cream . 629 
Strawberry Cream . 629 
Vanilla Cream . 629 

MINT Sauce 288 

Hot . . ‘ . . 2^8 

MIREPOIX 269 

MIXED Dishes of Roast Game . . 423 

Fruit Compote with iced Champagne 659 


MODE of Folding a Napkin for Dishing 

669 

of Serving A la Fran 9 aise and A 

219 

la Russe 

. 

MOISTEN, Term used in Cookery, To 

6 

MONTPELLIER Butter . 

. 

271 

MORTADELLE, or Italian Sausage . 

601 • 

MULLET, Grey, A la Maitre d’llotel . 

147 

with Dutch Sauce 

147 

Red, A la Maitre dTIOtel 


155 

A la Proven^ale 


442 

en Papillotcs 

• • 

442 

MUSHROOM PurAe . 

• • 

302 

MUSHROOMS A la Poulette 

• • 

170 

au Gratin 

• t 

170 

for Garnish, Stewed 

• » 

49 

Stuffed 


291 

Turned 

! 47, 

291 

with Croutons, Turned . 


464 

MUSSELS 4 la MariniAre . 


166 

A la Poulette 


166 

•n Coquilles 

• • 

320 

for Garnish • • 

• • 

293 
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Vkom 

MUTTON • . . • 109,866 

Boiled Leg of .... 368 
Braised, Breaded, and Broiled Breast 

of 114 

Fillet of . . • ,112 

Leg of . . , .110 

Legs of Welsh, 4 la Jardin- 
iere .... 867 
L<‘g8 of Welsh, 4 la Milan- 
aise . , • . 857 

Broiled Breast of, with B6arnaise 
Sauce ..... 862 
Broiled Breast of, with Celeiy PurAe 862 
Broiled Breast of, with ClAteuubri- 
and Sauce ..... 363 
Broiled Under Fillets of, 4 la MarA- 

chale 864 

Broiled Under Fillets of, with Truf- 
fles 864 

Broiled Under Fillets of,W'ith Turnip 

FurAe 864 

Carl)onade of, 4 la Nivernaise , 368 
Carbonade of, or Rolled Loin of Mut- 
ton with Sorrt4 PurAc . . 368 

Carbonade of, with Artichoke PurAe 369 
with Endive , . 369 

with Mushrooms and 
Poivrade Suuco . 869 
Collops with Sharp Sauce . ,111 

Croquets Ill 

Cutlets A la Muintcnon , . . 362 

a la Sou])ihe , . . 369 

Braized, a la JardiniAro . 300 
withArti('hokcPu)’Ae 360 
Cardoons . 300 

Celery . . 800 

Chestnut PurAe 300 
Bread-cninibed . .114 

Broiled . . . .113 

with Endive . . 862 

Green Peus . 361 

Potatoes . . 301 

Tomato Sauce . 301 

Saules A la FiuaneiAro . 361 

with a MacAdoine of 
Vegetables . 361 

with Gravy and Vege- 
tables , .114 

with Potatoes . • 301 

Glazed Breast of, with Ccleiy A la 
Fran(,*ai8c . , , .303 

Glazed Breast of, with Endive . 863 
Haunch of, with Carrots A la Flam- 

ande 366 

Haunch of, with Haricot Beans A la 
Bretonne .... 367 
Kidneys, Breaded . • • .116 

Broiled . . . .116 

SautAs . . . .116 

Legs of, with Vegetable MacAdoine 866 

Marinaded Under Fillets of, with 
Mushrooms .... 36S 
Marinaded Under Fii]|||ti with 
Sharp Sauce • . 368 
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FAOB 

MGTTOE, BHsced . « . 

. Ill 

Patties .... 

. 310 

Boast Fillet of . . « 

. 113 

Haunch of Welsh . 

. 365 

Legof .... 
Saddle of . 

. 109 
. 365 

Saddle of, with Potato Croquets 

. 858 

Seven Hours’ Leg of 

. 109 

Staffed Shoulder of • • 

. Ill 


NaPEIK, Mode of Polditig a, for Dlf»h- 


ing, &e 669 

KBAPOLITAWr Cake . . 632 

ElDOEofyealdlaMacMoine . • 347 

V Boaet .... 855 

with Endive Pur6e . 3i6 
Glazed Onions . 347 
Spinach . . 347 

ETBSSBLBOD'Q Pudding . 540 

Eomarks on 641 
NOIX of Beef with Meat JeUy . .471 

Veal k la Jardiniere . . 345 

with Celery k la Fran^aise 346 
Cucumbers . . 345 

Endive . . . 344 

Moat Jelly . . 481 


Mushroom Pur^e . 345 

Sorrel . . • 345 

BTOUGAP . . .203 

k la Parisienne . . . 534 

NOUILLBS Timbale au Salpicon . 455 

au Chasseur . 316 

with Game Pur^o 315 
with Ham . 455 

with Partridge 

Scollops . 465 

with Ham . .184 

EOTBAXT Jolly with Apricots t .621 


ObSBBVATIONS on Purio Soups 42 
on Quenelles for Soups . . 234 

OIiIVBB 77 

OMELET, Bemarks on . . .180 

OMELETS & la Colestino . . .516 

Entremet of three different . . 460 

OMELET Souffl6e with Lemon . .189 

with Apricot Jam . . .192 

Artichoke Pur^e . . . 460 

Asparagus Peas . . . 459 

Ba^n 181 

Cardoon Pur4e • . . 460 

Cheese ..... 181 
Crayfish Tails .... 459 
Fines Herbes . . . ,180 

Ham 181 

Kidney 181 

Morils ..... 460 
Mushrooms . . . .181 

Bum , .... 192 

Shrimps .... 460 

Sorrel 181 

TkuMes ..... 459 


PAOl 

OEIOM Piir5e & la Bretonne, Brown . 300 
k la Soubise, White . 800 
OEIONS for Garnish . . 51,296 

Coloured • . 52 

Gbuced • .52 

• White . . 62 

OHAEGEADE .... 566 
OBAEOE Bararois & la Moderne . 526 


Custard Fritters , . . .614 

Pudding . . . .186 

Flower Bonbons in Cases . .558 

SouM5s in Cases, Small . 616 
Granite, Iced .... 565 
Ice, Burnt Almond and . . . 662 

Jelly with Oranges . . . 522 

Salad with Liqueur . . . 208 

OBAEGES, Compote of . . . 208 

Glac^es au Caramel . . . 209 

ORGEAT 667 

ORLEAES Pudding . . .584 

OELYS of Anchovies . . .317 

Chicken 316 

Fillets of Mackerel , . .441 

Oysters 817 

Soles . . . . .317 


ORTOLAES, Croustade of, k 
von^ale 
In Cases 
Potted 


la Pro- 


. 402 
. 416 
. 479 


Roast 


422 


OX Palates 88 

Tails, Fried 89 

Stowed .... 88 

Tongue, Fresh .... 87 

OYSTER Bouch^cs . . .311 

Sauce ... 66, 284 

OYSTERS a la d’Uxolles . . .316 

a la Villeroy, Fried . . .316 

en Coquilles . . . .319 

for Garnish 292 

Orly of ..... 317 
Pickled 78 


Pain d’Ananas, or Cold Pine-Apple 

Pudding 618 

de Faisan, or Pheasant Forcemeat 

Cake 403 

de Fraises, or Cold Strawberry Pud- 
ding 618 

de Foie Gras, or Foie Gras Force- 
meat Cake 474 

do Foie Gras, or Foie Gras Force- 
meat Cake with Jelly , . . 486 

deLapreaux, or Rabbit Forcemeat 

Cake 487 

de Levraut, or Leveret Forcemeat 
Cake with Jelly . . . 487 

de Li^vre, or Hare Forcemeat Cake 
with Truffles .... 419 

de Li^vre, or Hare Forcemeat Cake 
with Venison Sauce . . . 419 

de Perdreaux, or Partridge Force- 
meat Cake «... 487 
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Tain de VolaiUe, or Chicken Forcemeat 

Cake with Jolly , . . 486 

de VolaiUe, or Chicken Force meat 
Cake Truffles • . . 397 

PANCAKES 192 

with Apricot Jam • « , 609 

PABFAIT au Caf6 , 662 

PABSLEY for Garnish, Fried . . 67 

PABTBID0E, Aspic of FiUets of, k la 

BellevTie 488 

Forcemeat 306 

Cake, Pain de Perdreaux, 


or . . . .487 

Boudins of . • . 409 

Galantines k la BeUerue . .484 

Pie, Cold 146 

Puree 293 

Pur6e en Croustade with Plt)vera’ 

Eggs, Red 410 

• Raised Pie, Cold ... . . 478 

* Hot .... 419 

Roast . . . .138, 422 

PARTRIDGES k la Regence, Rod . 402 

Salmi of ..... 4(J8 
Ballot ines of .... 485 
Braized, A La Financi^re . . 408 

k la P^riguoux . . . 407 

Red, with Foies Gras . 409 
Bed, with Truffles . .410 

Chaudfroid of .... 484 
Chartreuse of .... 408 
Scollops, in paper cases , .321 

Croustade of .... 401 
FiUets of Red, a la Finariri^re . 411 
d la Toulon so . 411 
en Supreme . .485 

PARTRIDGE, FiUots of Rod, with 

Truffles en Supriime . . ,412 

Fillets of, with Partridge Purde . 409 

St (Wed, with Cabbage . . .138 

PASTRY 197 

PATTIES 308 

Foie Gras, k la Mouglas , .308 

I.ai’k 309 

Mutton 310 

V(geUblo 309 

PAUPIETTES of Fillets of Soles . 440 
Whiting . 443 
PEACH Cream k la Muscovite . . 627 

PEACHES a la Condd . . .512 

with Ki(5e 612 

PEAR, Charlotte . . , .609 

Tart, Open .... 202 

PEARS, Compote of . . . • 205 

Baking . . 205 

Bon Chrdtien . 205 

with Rice .... 191,611 

PEA Purdo, Green . . . .302 

PEAS, Boiled ..... 166 

for Garnish ..... 298 
Stewed ..... 166 
with Bacon 166 

PERCH with Whit© Wine, Stowed . 1 60 
PERXGDEDX Sauco . . .279 


PAOl 

PEBIGUEUX Sauce, Maigre • • 280 

PETITS Fours .... 648 
PHEASANT Croquets . * .818 

Forcemeat 806 

Boudins of . . . 407 

Cake, Pain do Fmsan or 408 


Pie, Cold 145 

Purde 293 

en Croustade, garnished with 
larded Fillets . . .406 

PHEASANTS, Salmi of * . .406 

Braized, k la Financidre . , 401 

with Foies Gras and Truffles 
k la Bobemienne . . 400 

Scollops in paper cases . . 822 

FiUets of, k la Financi^re . , 406 

with Foies Gras k la P^i- 
guoux . . , , 406 

Fillets of, with Quonedles . . 406 

Roast 421 

PICKIiED Herrings .... 78 

Oysters ..... 78 

Toiigiio . . . . .601 

PICKLES, Mixed .... 78 

PIE, Cold Chicken , . . .142 

Gravy Jelly for . 143 
Cold Ilaro . . . ,144 

Gravy Jelly for . ,145 

Lark 146 

Piu'tridge . . . .145 

Pheasant 146 

Rabbit 145 

Veal and i^am . . . .144 

Gravy Jelly for . 144 
PIGEON Cutlets with a Macijdoiijo of 

Vegetables 396 

Cutlets with Asparngiis Peas 396 


French B(‘au8 . 396 
Sliced Mush- 


rooms 

PIGEONS 



397 

124 

a la Crapandine , 



126 

k la Financi6r(i 



396 

Roast .... 



125 

Stewed .... 


121, 396 

with Green Peas , 



125 

PIG, Boast Sacking 



369 

PIGS’ Feet a la St. Menehould 



131 

Cri'pinettos 



322 

PIKE a la Chambord 



430 

Financidre 



431 

Normande , 



432 

Boiled, with Caper Sauce 



157 

Forcemeat . 



306 

Boudins an Salpicon 


441 

with Quenelles 

, 


431 

PINCH of Salt and Pepper 

, 


25 

PINE-APPLE Bonbons in cases 


658 

Compote 

. 


669 

Cream k la Muscovite . 

, 


627 

DroM 

• 


668 

Pudding, Pain d’ Ananas, or 
PISTACHIO Ice, Apricot and 

. 


61B 

• 


661 

Macaroons • • 

• 


646 
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PISTACHIO PttBtc, Candied . 
PIiAIH Apple Charlotte 

Fritters, Beigneta SouiH^s or • 
Sauces . « . • 

PLOHBIEBSS 
PIiHM-PCDDINO with Bum . 


with Madeira Sauce 608 

PLITHS, Compote of Brignoles , . 206 

French . . 206 

Mirabelle . . 207 

PLUM Tart, Open .... 202 
POIYBADB Glaze .... 276 

Sauce 277 

Brown .... 266 
Maigre .... 267 
White .... 267 

POBK 120. 366 

Chops, ‘bread-crumbed and broiled . 131 
with Sharp Sauce . .130 

Kidney SautA . . . .131 

Marinaded Boast Leg of, with Robert 

Sauce 366 

Boast Loin of .... 129 
with Bol>ert Sauce . 1 30 

Neck of, k la Soubise . . 368 

with Chestnut Pur6o 368 
Poivrade Sauce 368 
Stuffed Toma- 
toes . . 308 

Sausages, Broiled . . . .131 

or Cr^pinettes . . 132 

or Cr(ipinettes with Bice 
and Tomato Sauce . 132 
with Mashed Potatoes 
Boiled . . .132 

with Sauerkraut . . 133 

with Wine, Stowed . 132 

Under Fillets of, k la Mar^chale . 360 
with Cardoon Pur^o 369 
with Celery d la 
Fran9aiae • 368 
" with Endive . 308 
with Mushroom 
Pur^e . . 369 

with Tomato Pureo 369 
POT-Atr-PETT, Ingredients of a good . 29 

Meat for 30 

Mode of Preparation of . . 30 

On prolonged Cooking of . ,32 

Or Beef Broth .... 28 

Preservation of the Broth of . . 32 

Bemarks on Vegetables for , . 31 

Skimming the Fat off . . .31 

Stock Pots for . . . .28 

POTATO and Tnifflo Salad k la Demidoff 497 
Casserole with Blanquotte of 

Chicken 461 

Casserole witli Fillets of Soles . 462 
Casserole with Xiurded Fillets of 

Chicken . 461 
Pheasant Quen- 
eUes . . 452 

Babbit Scollops • 461 


POTATO Croquets • . . . 29fi 

Purde 302 

POTATOES d la Duebesse . . 29d 

d la Maitre d’H6tel • 169 

for Garnish 63 

Fried for Garnish .... 64 

Plain Boiled for Garnish . . 63 

Sautdes for Garnish ... 63 

with Mdk 169 

POTTED Foie Gras . . . .479 

Goose 141 

Hare 141 

Larks 142 

Ortolans 479 

Partridge 142 

Pheasaut 142 

Babbit ..... 142 

Turkey 140 

POTTINGS and Pies . . .140 

POULARD raised Pie with Truffles, „ 
Cold . : . . . .*477 

POULARDS, Blanquette of, with 

Endive d la Talleyrand , .391 

Blanquette of, with Truffles , , 392 

with Vegetables, Cold Stuffed . 475 
POULTRY .... 21, 379 

PRAWNS 601 

for Garnish 292 

PRELIMINARY Obfeorv..tions . 3, 217 

Remarks on Cold Dishes . , 466 

PRESERVE, Cherry . , .211 

PROFITEROLLEB Pudding . . 613 

PROVISIONING .... 20 

PUDDING, Black . . . .133 

Cabinet ..... 608 
Coffee Custard . . . .187 

Lemon Custard . . . .186 

Marquise 639 

Nesselrode 640 

Orange Custard . . . .186 

Orldans 684 

or Pain d' Ananas, Cold Pino-Apple 618 
or Pain do Praises, Cold Strawberry 618 
Plum, with Rum .... 507 
with Madeira Sauce . . 608 

Profit erolles . . . , ,643 

Bice, with Lemon , , ,189 

with Vanilla , . ,190 

Semolina, with Orange Flower . 190 

PUFF Paste Cake .... 198 

PUNCH Drops 668 

Jolly 621 

Roman ...... 664 

PUREE, Artichoke .... 301 

Asparagus 301 

Brown Onion a la Brotonno . , 800 

Cardoon 300 

Celeiy ...... 301 

Chestnut 802 

Chicken ...... 293 

Green Pea 802 

Lentil, a la Conti . • . • 802 

Levetret •..••• 293 
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PUBEE, Mashioom • • • . 

302 

BEBUCE, Terra used in Cookery, To 


6 

Partridge 

293 

BEFBEBHINQ Drinks . 


666 

Pheasant 

293 

Remarks on 


666 

Potato •«•••• 

302 

^ BEGENCB, Sauce 4 la 


280 

Babbit ••«... 

294 

BEMAHKS on Beef 4 la Mode • 


86 

Tomato , , . . . 

303 

on Blond de Veau . . • 


2^21 

Truffle 

30^ 

Boiling and Reducing . 


20 

Turnip , . . . . * 

302 

Braizes .... 


320 

White Haricot Beans 

301 

Charlottes 4 la Ch4teaubriund and 


Onion, d ia Soubise . • 

300 

4 la Sicilienne 


639 

Woodcock ..... 

293 

Cheese and Fruit 


212 



Coloured Jellies . 


620 

Quail Galantines, Chaudfroid of , 


Cuquillos for Hors d’CEuvre 


319 

488 

Cutlets 4 la Maintenon 


362 

Kaised Pie, Hot .... 

418 

Dessert .... 


686 

4 la Pinanci^re .... 

414 

Fish dressed 4 la Chambord 


432 

4 la Jardiniere .... 

414 

Forcemeats 


304 

an Gratin 

415 

Fricassee of Chicken . 


118 

Ballotines of, with Perigueux Sauce 

416 

Ices 


666 

en cerises, with Truffles 

415 

Kitchen Utensils 


8 

* •Roast . . . * . 

4‘22 

Marquise and Nc'sselrodo Puddings 541 

Scollops of, with Truffles 

416 

Omelets .... 


180 

QUINCE JeUy 

212 

Ornamentation in Cookery . 


466 



Re freshing Drinks 


560 



Removes known as 4 la Godard 


331 

Rabbit Croquets . • • . 


Removes of Poultry . 


379 

313 

Sauces in general , . 


261 

Porcemeat 

306 

Saut(^s .... 


93 

Boudins of . . . 

421 

Socles in general 


468 

Cake, Pain deLapreaux, or 

487 

Sole 4 la Nornmnde . 


437 

Grenadins 4 la Financiire . 

421 

Steaks 4 la CliAteaubriand . 


337 

Purde 

294 

The Butter for Roux . 


260 

Roast 

136 

The Moulding of Aspic Jellies 


408 

Saut6 

137 

The Use of Wine in Cookery 


260 

Scollops in a Forcemeat Border 

420 

Tomato Sauce 


280 

Stewed 

137 

REMOVES of Beef . 


326 

BABBITS’ Backs en Papillotcs . 

420 

Fish 


424 

Fillets of, witli Quenelles 

420 

Game 


399 

with Truffle Pur^o . 

420 

Lamb . , , , . 


371 

EADISH, Black .... 

79 

Mutton 


356 

BADISHES 

76 

Pork 


366 

BAISED Pie a la Financi^jre, Hot 

447 

I’oullry .... 


379 

Cold Foie Gras 

477 

Veal 


310 

Poulard, with Truffles 

477 

BHUM, Sorbet au . . . 


564 

Red Partridge . 

478 

BIBS of Beef, Roast . 


339 

Salmon . 

478 

with Moat Jelly . 


481 

Wfxidcock • 

478 

Steaks 4 la Bordelaise . 


337 

Hot Eel .... 

419 

Steaks 4 la Maitro d’Hutcl 


337 

Lark 

449 

BICE 4 ia Menagere . 


185 

Partridge . 

449 

4 ITmp^ratnco, Iced . 


511 

Quail 

448 

(’ake with Apricots 


504 

Snipe 

449 

with Pine- Apple 


606 

Woodcock 

449 

Casserole with Cluckcn Pinions a la 


BASPBEBBIES Glacdes . 

556 

Toulouse .... 

. 

460 

BASPBEBBY Boudins de Dames . 

550 

Casserole with Game Pur6e 4 la 


Cream 4 la Moscovito . 

527 

Polonaise .... 


450 

lee, Almond and .... 

562 

Casserole with Ijamb Sweetbreads 


450 

BAWIGOTB Butter .... 

271 

Croquets , . . . 


191 

Sauce ...... 

287 

Pudding with I..enion , . 


189 

Mullet 4 la Provenqale 

442 

with Vanilla . 


190 

en Papillotos . 

442 

BINGS, Almond Paste 


548 

Partridge Puree en Croustado with 


BI8BOLEB, Chicken . 


324 

Plovers’ Eggfi .... 

410 

Fish ..... 


324 

PartridcreB a la Rd^ence ... 

402 

Game • . • • • 


324 
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BOASTOT0 . . . . . 

70 

SADDLE of Roebuck . 


400 

EOAftT Black Codk . • . . 

422 

with Poivrade Sauce . 

404 

Oapofl ...... 

808 

SALAD. Anchovy 


602 

Qame» Mixed Dishes of . 

423 

French Beans . 


498 

Grouse 

422 

German . . • • 


496 

Guinea-Fowls. .... 

423 

Italian .... 


495 

Haunch of Koebuck 

399 

Lobster «... 


494 

of Welsh Mutton 

365 

Macedoine 


497 

Hen Turkey 

398 

Potato and Truffle, k la Demidoff . 

497 

Hind Quarter of Lamb , 

377 

Russian .... 


494 

Lamb with Poivrade Sauce . 

371 

Salmon .... 


493 

Larks 

423 

Salsify .... 


49 f5 

Loin of Veal 

355 

Summer .... 


496 

Heck of Pork k la Soubise 

308 

Swedish .... 


496 

with Chestnut Pur^e . 

368 

Turbot .... 


493 

Poivrado Sauce . 

308 

Winter .... 


497 

Stuffed Tomatoes 

368 

SALMI of Ducklings’ Legs . 


394 

Nock of Veal 

356 

Partridges . 


408 

Ortolans ..... 

422 

Pheasants . 


406 

Partridges 

422 

Snipes 



Pheasanta 

421 

Wild Ducks 


®4I7 

Quails 

422 

Woodcocks 


413 

Bibs of Beef ..... 

339 

SALMON 4 la Chambord . 


424 

Koebuck ..... 

134 

Boiled .... 


148 

Saddle of Lamb .... 

378 

Broiled .... 


148 

of Mutton .... 

365 

k la Maitre d’H^tcl 


435 

Sirloin 4 la St. Florentiu, with Ro- 


Canap6s, Smoked , 


600 

bert Sauce 

328 

Cromesquis . 


316 

Sirloin, garnished with Chicken 


en Mayonnaise 


479 

Cromesquis .... 

828 

Fillets of, a rAra6ricaino 


318 

Sirloin, garnished with Chicken 


with Oysters and Prawns 


Rissoles 

329 

a la Parisienne 

, . 

436 

Sirloin, with Potato Croquets and 


with P^rigueux Sauce 

437 

Bordelaise Sauce 

329 

with Potatoes 4 la Mon- 


Sirloin, with Potatoes and Chateau- 


treuil 

, , 

436 

briand Sauce .... 

328 

with Kavigote Sauce 

436 

Snipe 

422 

with Venetian Sauce 

436 

Sucking Pig • . • . . 

869 

Forcemeat, Boudins of, with 

Ci-ay- 


Teal 

423 

fish Butter . 


437 

Turkey stuffed with Truffles , 

398 

Raised Pie, Cold , 


478 

Widgeon 

423 

Salad .... 


493 

Wild Ducks . • . . . 

423 

Smoked .... 


601 

ROBERT Sauce 

278 

with Financi^ro Sauce . 


435 

ROEBUCK Cutlets k la Chasseur 

405 

Gen^voise Sauce 


435 

4 la Mariehale 

405 

Lobster en Coquillcs 


425 

with Game Pur6o . 

404 

Montpellier Butter . 


491 

Poivrade Sauce . 

404 

Orlys of Trout 


425 

Sliced Truffles 

405 

Oyster Sauce . 


435 

Fillets of, with Madeira Sauce 

404 

Shrimp Croquets 


425 

Truffle Pur^e . 

404 

SALPICON 


311 

Minced 

135 

Bouch^es 


311 

Roast 

134 

SALSIFY, Fried 


172 

Haunch of • . . . 

399 

Salad .... 


495 

Saddle of 

400 

with Melted Butter 


172 

with Poivrade Sauce . 

404 

SALT Cod Brandade . 


442 

ROLLS k laFran^aise an Salpicon, Small 

498 

SANDWICHES, Chicken . 


499 

with Lobster, Small 

498 

Foie Gras 


499 

Solts, Small . 

498 

Ham .... 


498 

ROMAN Punch 

564 

SARDINES 


77 

RUSSIAN Salad • • . • 

494 

Fresh .... 


153 



SAUCE ^ la Chateaubriand . 


279 



i la Liable . 


282 

Saddle of Mutto&» Roast • • 

865 

Godard • 


282 

nf Mutton with Potato Croquets • 

858 

R5genco • • • 


281 
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SAUCE a li Tortue • 
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. 2U 

SAUEREBAUT for Garnish . 

PAOE 

55 

i. rAllemancle ♦ 




265 

witli Sausages .... 

133 

Anchovy Butter • 




280 

SAUSAGE, Bologna, Lyons, and German 

77 

B^rnaise 




284 

Chicken ...... 

823 

Bechamel k I'ancienne 




265 

Chipolata 

294 

Maigro 




266 

SAUTEH, Term used in Cookery, To . 

5 

Bigarado 




282 

SAVABIN 

503 

Bordelaise 




278 

SCOLliOPB of Quails with Truffles . 

416 

Bread . 




2S7 

Veal with Fines Herbes 

101 

Browm Butter 




63 

SCOBE, Term used in Cookery, To 

6 

Poivrade 




266 

SHAD with Caper Sauce 

154 

MeU(*d Butter 




63 

Maitre dTIAtel Butter 

154 

Chicken Bechamel . 




260 

Sorrel .... 

154 

Chaudfroid 




288 

SHALOT Snuce 

282 

Cold B^hamcl 




288 

SHARP Sauce .... 64, 277 

Dutxih, or Holland also 



G2, 

283 

SHEEPS’ Feet or Trotters with Poulet to 


B’Uxelles 




277 

Sauce 

115 

Espagnole 




263 

Feet or Trotters, Mjirinaded . 

116 

Maigro . 




264 

Tails k la Valois .... 

365 

j Flnanci^ro, for Fifeh ^ 




281 

with Cucumbers . 

365 

* GhiTuo 




281 

Ii<‘ntil FurAe la Conti . 

364 

Poultry 




281 

Onion PnrAe la Soubise 

364 

Fish Velout^ . 




284 

Sorrel Puree . 

364 

French . 




287 

SHELL-FISH, Buisson of . 

480 

Game Chaudfroid . 




288 

SHORT Paste Cake .... 

197 

Generoiso 




279 

SHRIMP Boiiclie(*8 .... 

312 

Groen Mayonnuiso . 




67 

Butler 

272 

Horse Ivadish 




288 

CanapAs 

490 

lUilian . 



C4, 

278 

Cromosquis 

315 

IfOhster . 



147. 284 

Sauce 

284 

Madeira 




278 

SHRIMPS en Coquilles . 

320 

M nitre d’Eotel 



, 

63 

SIOILIENNE, Charlotte a la . 

538 

Matelote 



, 

278 

SINGE, Term used in (^)okery, To 

5 

Melted Butter 



, 

283 

SKATE with Brown Butter 

150 

Mint 




288 

with Caper Sauce . 

1 50 

Hot 




288 

SMALL Aspics for Garnish 

480 

Oyster . 

Ptlrigueux 



GO, 

284 

Cotfoe Souffl/'S in casos . 

616 



279 

Finger Biscuits willi Almonds Pra- 


Maigro 




280 

linAes 

552 

Poivrade 



G5, 277 

Finger Biscuits with Pistachios 

553 

Maigre 




267 

Meringues with Cherries 

552 

Poulette . 




65 

with Pine- Apple . 
Orange Flower Souffle's in cases 

552 

Ravigote 




287 

516 

Remoulade 




67 

Rolls k la Fraii 9 aiso au Salpicon . 

498 

Robert . 




278 

with Lobster . 

498 

Shalot . 




282 

with Soles 

498 

Sharp, or Piquant o 



G4, 277 

Souffles with Filberts 

552 

Shrimp . 



147, 284 

with Orange Flowers . 

552 

Supreme 



. 

285 

Vanilla SeufflAs in cases . 

516 

Tartar * 




67 

SMELTS 

153 

Tomato , 



66, 

280 

au Gratin 

154 

Valois . 



285 

SMOKED Herring .... 

500 

Velout^ . 




264 

Salmon 

501 

Maigre 



, 

265 

SNIPE Forcemeat, with Salpicon, Bou- 


Venetian 




285 

dins of . . . ■ . 

414 

Venison . 



, 

289 

Raised Pie, Hot .... 

440 

White Mayonnaise . 



, 

67 

Roast 

422 

or Melted Butter . 



60 

Salmi of 

414 

or Melted Butter, Cause of 
Failure in Preparation of 

61 

BOCLESforraisingRemovesand Entries, 
Flat . . . . . 

469 

Poivrade 


, 


267 

or Stands for Urge Cold Dishes 

4G8 

SAUCES . 




260 

SOLE k la Colbert .... 

438 

Cold . 




67 

k lu Normaude .... 

437 

Fundamental . • 




268 

Remarks on 

437 

i 
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80LB an Gratin . . , . 

* 148 

SOUP, German . ■ « « 


268 

Baked with Fines Herhes 

. 149 

Barley . 


248 

with White Wine Rmr e 

. 149 

Giblet 


258 

Bonch^es .... 

. 312 

Green Pea PurAe . 


248 

Croquets 

. 314 

au ConsommA 


245 

en Coquilles . , . . 

. 321 

Haro 


256 

Fried 

. 149 

Hochepot, or Ox Tail , . 


257 

Gratin of Fillctfi of 

. 438 

Italian Paste .... 


232 

SOXjXSS, Aspic of Fillets of, a la Favigote 491 

Julienne .... 

87, 232 

Fillets of, and Anchovies 

600 

with ConsnmmA Custard k 


en Mayonnaise 

. 493 

la Royale . 

, 

232 

with Crayfish and Truffles 

with Poached Eggs . 

, 

232 

a la Jomville 

. 439 

with Vegetable ConsommA 

233 

with Oysters . 

. 439 

Leek 


40 

Prawns . 

. 439 

Lentil PurAe, k la Conti . 


244 

Venetian Sauce 439 

with Vegetables k la 


Orlys of .... 

. 317 

Faubonne 


247 

Paupicttes of Fillets of . 

. 440 

Maccaroni .... 


231 

80BBET ail Rhum . 

. 664 

Meat 


34 

Rirschonwasser 

. 666 

Mitonn^e, or^^oaked Bread . 


36 

80BBDTS, Ices and . 

. 660 

Mock Turtle \ 


265 

BOBBBL for Garnish . 

67, 299 

k la Douglas, Clear - 


266 

SOUFFLES, Cheese . 

. 324 

Mussel 


251 

Chi(‘ken 

. 321 

Nouilles .... 


231 

Game 

.. 323 

of Truffle PurAo a la Perigord . 


236 

in Cufics, Small OofTec . 

. 616 

of Turnip Pur6e k la CondA . 


236 

OiMuge FloMcr 

. 610 

Onion 


38 

Vanilla . 

, 616 

Pur^'e k la Russe . 


259 

SOUFFLE, Vanilla . 

. 189 

Thickened with Egg . 


39 

SOUFFLES with Filberts, Smsll 

. 662 

Oyster 


251 

Orange Flowoi’s 

. 652 

Pu}8anno, with Maccaroni 


241 

SOUP A la Paysanne . 

. 237 

Pea, a TAllemande 


245 

Almond Milk, with Croutons . 

. 262 

Porsijm Salep , . 


231 

with Rico 

. 262 

Potato and Leek . 


42 

Asparagus Pur6o , 

. 244 

Pin^e, a la Parmentier 


243 

aux Tix)is Racines . 

. 240 

Profitcrolles, au Chasseur 


240 

Barley, a la llollandaiso. 

. 239 

Pumpkin .... 


42 

with Blond do V(»nu . 

. 240 

Pur Ac of I^entils 


40 

Blond do Veau with Celery . 

. 238 

Rod Hancot Beans . 


42 

Bouillabaisse .... 

. 261 

Split Peas 


42 

Bread 

. 34 

Vegetables, a la Royale 


236 

Panarla .... 

. 44 

White Haricot Beans 


42 

Broth A la Minute . 

. 36 

Quenelles, with Essence of Chicken 

239 

Brunoise .... 

. 236 

Ravioli 

, 

238 

Cabbage .... 

. 36 

Red Haricot Beans, A la (JondA 


243 

Cabbage-Lettuce . 

. 37 

Rice 

36 

,230 

Cabbage-Let tu ccl\I n igrc ( w it h ou t Men t ) 37 

A la Turque , 


253 

Chestnut PurAe 

, 246 

A ritalieiine . 

, 

253 

Chicken Purine A la Reine 

, 247 

Milk .... 


43 

with Cucumbers 

, 248 

Sago 


232 

ConsommA with Cabbage-Lettuces 

. 238 

Scotch Broth .... 


257 

Poached Kggs 

. 230 

Semolina .... 

36, 231 

Crayfish, or Bisque 

. 249 

with SoiTel A la Leopold 


240 

au Maigre 

. 260 

Sorrel 


39 

with Cream 

. 260 

with Cream . 


246 

Ci'Acy, au ConsommA 

. 242 

with Rice , 


43 

Maigre . 

. 242 

Spring 


233 

CKsmedeRiz, with Chicken Consomme 248 

with Chicken Quenelles 


234 

d’Orge.withChickenConsommA 219 

Croutons 


233 

Duck, k la Livonienne . 

. 268 

Fish Quenelles . 


236 

Endive PiirAe , . , . 

. 244 

Poached Eggs 


236 

Fish OonsommA with Fish Quenelles 240 

Vegetable ConsommA 


236 

Game PurAe .... 

. 248 

Rice and Barley for PurAe • 

• 

43 

Quenelles • • • 

. 239 

SwallowB* Nests • . • 

• 

241 
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BOUF, Tapioca .... 36, 230 

with Chicken, Tongue, and 

Truffle • . .241 

Turnip Pur^e . . . • 242 

Turtle 253 

Veal Kidney, a la Eusse . . 268 

Vegetable, with Poached Eggs k la 

Colbert 237 

Vermicelli .... 36, 230 

Vortpri ...... 238 

White Haricot Beans Puree . . 246 

with Croutes Gratin^es . , .' 229 

with Truffle and Chicken Purees k 
ria Koyale 

with stuffed Cabbag -Lottucps 

SOUPS 

Observations on Pur^ . 

SPICES 

Spices and aromatic Herbs 
S|»INACH. ... 

*for Garnish .... 
with Sugar .... 

STAFF, Kitchen .... 

STEAKS, Fillet, a la B6arnaiso , 

4 la Ch4teaubriand , 
Roma-ks on 
4 la Valois 

Sautes with Mushroom 
Pur^e 

Sautes with* Tomato 
Pur4o 

Sautes with Truffles . 

Rib, a la Bordelaise . 

4 la Maitro d' Hotel 

STEWED Pigeons .... 

STOCK, General 

Pots 

Veal, or Blond do Vcau . 
STRAWBERRY Compote, It od 

Cream 

4 la Muscovite 

Props 

0 laces 

Ice, Vanilla and .... 

Jelly 

STUFFED Artichoke-Bottoms . 
Cabbage-Lettuces with Croutons 
Calves* Ears . 

Carp 4 I’Ancienne . 

Chicken Pinions 

Eggs . . 

Loin of Veal . 

Mushrooms . 

Olives . 

Tomatoes 

8TUBGEOE, Roast, with Matelote 

Sauce . . . 428 

with Caper Sauce . 428 
with Paupiettes of Soles 427 
SUI.TAKE 4 la Chantilly . . .534 

SUMMER Salad .... 496 
SUPREME Sauce .... 285 
SWEDISH Salad .... 496 
SWEETBREAD Cromesquis . . 815 

4 


236 

237 

225 
42 

. 21 
. 24 

. 171 

63, 299 
. 171 
. 222 
. 338 
. 337 

337 

338 

338 

338 
33H 
337 
337 
395 

226 
28 

227 
500 
105 
527 
558 
552 
560 
521 
463 
463 
354 
433 
294 
461 
472 
291 
291 
298 


SWEETBREAD Croquets, . ,318 

SWEETBREADS 4 la Finanoi^re . 350 
Mae^doine . 351 
Nivernaise , 351 
Blanquette of, with Tnifflos . . 352 

Broiled, a la Mar^chalo . . . 352 

with Asparagus Peas . , . 351 

Endive 102 

Gravy 102 

Green Peas . . . .351 

Sorrel ..... 102 

Tomato Sauce . . .102 

SWEETS 186 


Table Arrangemenis and Serving • 26 

TABLETS, Cherry Caramel . . 557 

Wliite (^hocolato Caramel , , 656 

with Cream, Tea Caramel . . 556 

White Coffee Caramel . 657 

TANGERINES Glac^cs . . . 655 

TART. Custard, Mcriugu6e . . 202 

TARTLETS with Pine-Apple, Almond 

Paste ...... 549 

TART, Open Apple . . . .201 

Apricot .... 202 

Cherry .... 201 

Pear . . . .202 

Plum .... 202 

TEA Carnmol Tablets with Ooam , 556 

TEAL, Roast 423 

TENCH witli PoTiletto Sauce, Stowed , 159 

TENDONS of Veal 4 la Ma(‘edoine . 353 
of Veal a la Provencjalo . 101 

of Voal with Artielioko 
Pur6o . . .352 

of Veal witli Croon Peas . 352 

TERMS used in Cookery . . 4, 223 

THICKENING with Blood . . 59 

Butter . . GO 

Butter and Cream 60 

Egg . . . f>9 

THICK Milk or Bouillio ... 44 

TIMBALE Brioche, with a Mai^loine 

of Fruit . . . . .513 

Brioche, with Fruit . . .513 

de Genoise, with Fruit Jolly . . 528 

do Genoise, with Kirschenwasser 
Jelly, Cherries and Apples . . 628 

de Geiioiso, with Orange Jelly and 
Pine-Apple .... 627 
Maccaroni, 4 la Chasseur , . 454 

a la Milanaise . . 453 

with Salmon and Truffles 454 
with Sturgeon Scollops . 454 

Nouilles, au Salpicou . 455 
with Ham . . . 455 

Partridge Scollops . 466 
of Almond Gaufrcs with Filbert 

Ice 630 

of Almond Gaufres with Maraschino 

Ice 531 

of Truffles 4 la Talleyrand . .461 

TIMBALES Nouilles, au Cliasseur . 31« 
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INDEX 


PAGE 

TIMBALES, with G^ame Fur^e . . 31d 

TOMATO Pur4« 303 

Sauce , . . 66, 280 

Eomarks on . . 280 

TOMATOES au Gratin . . .170 

Stuffed . . . .298 

TONOITE, Pickled .... 601 
TOBTUB, Sauce, i la . . 285 

TRIM, Term used in Cookery, To . 6 

TBIPE A la Lyonnaise ... 89 

A la Mode do Caen, Stewed . 89 

TBOTJT, lUa Chambord . .429 

with Crayfish Tails en Coquilles . 430 
Pried Roes . . . .430 

Potatoes and Prawns . . 429 

TRUFFLE PurAe .... 303 
TRUFFLES A la Serviette . . . 403 

Buisson of 480 

for Garnish, Cut .... 290 
Whole . . . 290 

Stewed in Champagne . . . 403 

Timbale of, A la Talleyrand . . 464 

TRUSS, Term usorl in Cookery, To . 5 

TUNNY, Marinaded . . . ,601 

TURBOT 146 

Boilw.1, with Carj) Rocs en Coqiiilles 426 
Fried Oysters ami Cray- 
fish .... 426 
Fried Smelts and Pofatoe 426 
Sole Croquets and Truf- 
fios . . . 426 

Croquets . , , . . 314 

en Coquilles 321 

Salad 493 

TURKEY, Bruized, A la Chipolata . 384 
A la JartlinuNre . 384 
Stulfodwith Trulfles 

with PAri^^oux Sauce . . . 383 

Galantine ..... 470 

Giblets with Turnips , . , 126 

Pinions au CorisomniA . , , 392 

with Chestnut Puree . .392 

Potted 140 

Roast 126 

lien 398 

Stuffed with Chestnuts . . 126 

with Tnifiles . . 398 

TURNED Mushrooms with Croutons . 464 

TURNIP PurAe 302 

TURNIPS for Garnish . . 51,296 

Brown . . 51 

White , . 51 

Glazed, with Gravy . . .174 

TURN, Term used in Cookery, To . 6 


U NDBB-S’ILI.BTS of Pork a la Ma- 

rAchale 369 

of Pork with Cardoon PurAe . .369 


Celery A la Fran 9 aibc . 368 
Endive . . .368 

Mushroom PurAe . 369 

Tomato PurAe . • 369 


PAOl 


UNDER-FILLETS of Veal Broad- 
crumbed and Broiled with Endive 

PurAe 349 

with Artichoke Bottoms enBlanquette 348 
of Veal en Grenadine A la Niveruaise 349 
of Wild Boar with Robert Sauce . 418 
USE of Butter in Maigre Soups . . 45 

UXBLLES D' 277 

Oysters A la D’ . . . .316 

Sauce D’ 277 

VaCHERIN with VaniUa Cream . 630 
VALOIS Sauce .... 285 
VANILLA and Strawberry Ice . . 560 

Bombe, Currant and . . . 563 

Cream 194 

SoufflA 189 

SoufflAs in Cases, Small . . . 516 

VARIEGATED Bonbons . .556 

VEAL . .. . . 94,340 

A la Bourgeoiso . . . . ' 96 

Cold ... 96 

and Ham Pie .... 144 

Blanquette of . . . .95 

with Mushrooms in a 

Croustade . , , 348 
Chop wdth Carrots . . . . 100 

Chump of, A la Hiremaise . . 345 

with Carrots A la Fla- 
mando , . ,346 

with Cauliflowers . . 346 

with NouillesArAllomande 346 
Cutlets, Bread-crumbed ... 98 

Broiled .... 98 

en Papillotes . . .100 

Larded with Tongue, Bacon, 
and Truffles A la Bronx . 350 
Cutlets with Ham a la Zingara . 349 

Maltrc d’HAtcl Butter . 99 

Meat Jelly . . . 482 

Mushrooms, . . 99 

Sharp Sauce . , 98 

Sorrel Puree , , 350 

Tomato Sauce . . 99 

Fricandeau of .... 97 

IvernolH with Artichokes en Blan- 
qiiette ..... 353 

Kernels with Mushrooms . . 363 

with Truffles . . . 353 

Kidney SautA . . . .106 

with Maitre d’H6tel Butter, 
Broiled . . .106 

Loin of, A la FinanciAro . • . 343 

JardiniAre . • . 342 

MacAdoine . . . 344 

Braized .... 97 

en Surprise, with BAchamel 
Sauce . . . 342 

Garnished with Kidne} 8 . 344 
with Cordoons . . . 343 

Croquets A la Milanaise 344 
Stu^ Mushrooms and 
Tomatoes , . 842 

Neck of, A la MacAdoine . . • 347 



INDEX 
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VEAIi, Neck with Endive Ptir^e . 346 
Glazed Onions . 347 
Spinach . . 347 

Noix of, a la Jardiniere . . . 345 

with Celery k la Fran^aise . 345 
Cucumbers . . 345 

Endive . . .344 

Meat Jelly . .481 

Mushroom Pur^e . 345 

Sorrel . . .345 

Boast 94 

Loin of. ... . 355 

Neck of .... 355 
Sftdlops with Artichoke Pur^e . 348 

Cardoon Pur4e . .348 

Celery Pur^e . .347 

Pines Ilerbes . , 101 

Glazed Turnips . . 347 

Venetian Sauce . . 348 

^ Stock, Blond de Veai^ or . . 227 

* Stuffed Loin of ... . 472 

Shoulder of . . .108 

Sweetbreads a Ik Finanei^ro . . 350 

Macedoine . .351 

Marichalo, Broiled 362 
Nivernaise , .351 

Blanquetto of, with 
TruHles . . . 352 

with Asparagus Peas . 351 
Gravy ' . .102 

Green Peas . .351 

Tendons of, k la Muct^doino . . 353 

k la Provenqale . . 101 

with Artichoke Pur6o . 352 
with Greeu Pens . . 352 

Under Fillets of, Bread-crumbed and 
Broiled with EikMvo Puree . . 349 

en Grenadins 4 la 

Nivernaise . 349 
with Artichoki' Bottoms 


en Blanquetto . 348 

VEGETABLE Consomm6 . . . 229 

Entremets 495 

MacMoino . . .175, 4G4, 495 

Maigro .... 465 

Patties 309 

Salad 175 

VEGETABLES . . . 23, 103 

VELOUTE Sauce . . . .264 

Maigre . . . 265 

VENBTLAN Biscuit . . . . 536 

Biscuit with Iced Cream en Surprise 537 

Sauce 285 

VENISON Sauce .... 289 
VERMICELLI Chestnuts . . .208 

VOL-AU-VENT ala Financial 0 . 455 

k la Normande . . 457 


PAOK 


VOL-AU-VENT with Chicken Force- 
meat Quenelles . . 466 

Fish Quenelles and Soft Roes . 458 
Rabbit Forcemeat Quenelles . 466 
Salmon Scollops . . . 456 

Salt Cod a la B6chamel . . 457 

Turbot a la Bechamel . . 457 


AFEBS k rAllemaiido, Almond . 550 

Butch 549 

Ice ...... 649 

WATER, Cherry . . .667 

Currant 666 

WHIPPED Madeira Jolly, k la Russe 624 
WHITE Chocolate Caramel Tablets . 656 
Coffee Caramel Tablets with Cream 657 
Currant Jelly with Raspberries . 623 
WHITING au Gratin . .151 

Forcemeat 306 

k la Mar6ehalo, Boudins of 444 
a la Marini^jre, Boudins of 443 
with Ravigoto Sauce, 
Boudins of. . .443 

Fried 152 

Fried Fillets of . • . .443 

Gratin of Fillets of * . . 443 

Paupiottes of Fillets of . . . 443 

with Caper Sauce . . . 152 

Fines Herbes . . .152 

White Wine Sauce . . 152 

WIDGEON, Roast . . .423 

WILD Boar Hum with Vonison Sauce 401 
Boar’s Head . . . .475 

Bucks, Fillets of, a la Bigurado . 417 
with Celery k la 
Fran(;aiso . 417 

with Olives . 417 

with Poivrado 
Sance . .417 

Roast . . . .423 

Siiliniof .... 417 

WINTER Salad .... 497 

WOODCOCK Pur^o . . . 293 

Raised Pie, Cold .... 478 
Hot . . . .448 

WOODCOCKS A la Periguoiix . .412 

Chaudfroid of . . . .485 

Fillets of, with Foio Gras a la Man- 

celle 412 

Fillets of, with Truffle Pur6o . .413 

Roast 422 

Salmi of . . . . .413 

WORK, Terra used in Cookery, To . 224 


York Ham , . , , . 471 



INDEX TO WOODCUTS 


Artichoke .... 


PAOB 

176 

Asparagus for Garnish 


307 

Bain-marie ran for oiazo . 


289 

Biscuit la CiAme 


684 

Blanching Pan . , . . 


462 

Boiled Beef garnished with Vegetables 


80 




184 

Box of Larding Needles 


11 

Paste Cutters 


515 

Braized Rib of Beef with Garnish . 


87 

Braizing Stewpan , . . . 


472 

Broth Busin . • . , . 


45 

CaLF’S Head and Feet 


94 

Calves’ Ears en Tortue 


340 

Carbonade of Mutton . 


305 

Carp— Eel— Pike .... 
Cauliflower 


146 


67 

Celery 


465 

Cliarlotte Mould .... 


609 

Russe .... 


603 

Chopping Knife .... 
Cold Rib of Beef with Jelly . 


56 

466 

Colville Apples .... 
Contieed I illet and small Aspic . 


212 


481 

Fillets .... 


410 

Copper Stock^t .... 
Coquille for Hot Hors d’CEuvre 


29 


446 

Crayfish • , . . , 


162 

Croquets 


84 

Cross-set Fillets .... 


438 

Croutons of Meat Jelly , 


470 

Cutlet Bat • ... 

• 

12 

Dessert 


204 

Dish ‘wermer, T>i8h, and Cover * 

• 

217 


Eggs in a Basket . . . * 

TAOB 

69 

Fancy Egg Dish .... 

177 

Fillet of Beef C enadin , , . 

339 

B'illots of Rabbit Contis5s 

419 

Fluted Knife 

47 

Fricandciiu 

98 

Fried Blocks of Broad for dishing Game 
and Poultry 

407 

Fruit 

685 

Frying Kettle and Drainer , , 

73 

Game 

399 

G6teau de Plorab .... 

199 


Haddock— B rill— Whiting 

Hanging Safe 
Hare on the Spit . 

Hind Quarter of Lamb . 
Horizontal Uridiron 
Hors d’CEurre 
House Pigeon , , 


424 

15 

70 

371 

72 

76 

398 


Improved Stove 


17 


Kitchen Bellows 

Knives 

Utensils 


4 

13 

3 


Large 


and Medium Larding Needles 
Copper Colander . 
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INDEX 


I<arge Quenelles . , 

Larks on the Spit , . ^ , 

Long or Vegetable Cutter Box 

Maccaeoni au Gratin 

Meat Cleaver 

Safe to fit a Window 
Saw 

Melon .... 
Miroton of Beef . 

NEQIf of Lamb . 

Nougat 

Open Tart Motdil . 

Oval Bish for Gratins 


PAOK 

2S4 

139 

60 


184 

12 

14 

13 

79 

93 


. 378 
. 197 


201 

10 


r ANCAKE Pan . . 

Paper Cases for Sbufflds, Quails, and 
Larks 

Partridge Galantine Mould 
Pastes .... 

Pear Compote 
Pestle and Mortar 
Pie-mould 

Plain Apple Charlotte . 

Cylinder-Mould . 

Pointed Gravy Strainer . 

Position of Hands mixing the Liaison . 

in turn ingMubh rooms 
Potato Casserole with Rabbit Scollops . 

Potting Pan 

Preserving Pan 

Quenelles for Ragouts . 

For Soups 

EaISED Pie 

Roast Chump-end of I^oin of Veal 

Partridge 

Sirloin of Beef with Potatoes 

^ Sautdfs 

Rolling Pin ...... 


192 

325 

602 

185 

568 

200 

142 

187 

618 

11 

58 

48 

447 

141 

210 


234 

234 


140 

95 

75 

326 

198 


Saddle 


of Mutton 


356 


m 


^tilad 


f^AQB 

214 

Saut6 Pan 


99 

Seasoning Box .... 


33 

Section of improved Roasting Apparatus 

18 

Set of Bam-Mano-Pans 


260 

Short Paste-Cake .... 


203 

Sieve for Purges .... 


41 

Silver Casserole .... 


224 

Smelts on Skewers 


154 

Snow Eggs 


186 

Spoons and Skimmers . 


9 

Soup Tureen and Acces'^ories . 


34 

Stand for dishing Cra^’fibh 


161 

Stewed Pigeons . . , , 


395 

Stockpots 


28 

Stutfed Eggs . * . . . 


459 

Pigs’ Feet 


370 

Sugar-boiler 


561 

Sugar-dredger .... 


510 

Sweetbread Cloiit6 for Garnish 


351 

XiMBALES, Boiu‘h6es, Patties, Cocks’ 


Combs a la ViI16roy 


308 

Truffles, Cocks’ Combs, Kernels and 


Olives 


290 

Tru''6ing Needles .... 


12 

Turkey trussed for Braizing . 


878 

Turned Carrots and Turnips for Soups 


and Garnish .... 


296 

Turning out of the Cr('am 

, 

195 

Turtle, Ox-tail, Swallows’ Nests . 

• 

225 

Vanilla Cream 


196 

Veal Cutlet a la Lrenx 


355 

en Papilloto 


100 

Vegetable Knife .... 


53 

Scoops .... 


60 

Vegetables , .... 

46 

, 163 

Vol-au-veiit 

• 

458 

WilIPPING-BOWL and Whisk 

• 

517 

AVhiting, Scored 


152 

Wild Boar’s Head .... 


423 

Wooden Stand for disliing Entremets 

of 


Pastry ..... 

• 

537 

*YoRK Ham • • • • 

• 

366 
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